Google 



This is a digital copy of a book that was preserved for generations on Hbrary shelves before it was carefully scanned by Google as part of a project 

to make the world's books discoverable online. 

It has survived long enough for the copyright to expire and the book to enter the public domain. A public domain book is one that was never subject 

to copyright or whose legal copyright term has expired. Whether a book is in the public domain may vary country to country. Public domain books 

are our gateways to the past, representing a wealth of history, culture and knowledge that's often difficult to discover. 

Marks, notations and other maiginalia present in the original volume will appear in this file - a reminder of this book's long journey from the 

publisher to a library and finally to you. 

Usage guidelines 

Google is proud to partner with libraries to digitize public domain materials and make them widely accessible. Public domain books belong to the 
public and we are merely their custodians. Nevertheless, this work is expensive, so in order to keep providing this resource, we liave taken steps to 
prevent abuse by commercial parties, including placing technical restrictions on automated querying. 
We also ask that you: 

+ Make non-commercial use of the files We designed Google Book Search for use by individuals, and we request that you use these files for 
personal, non-commercial purposes. 

+ Refrain fivm automated querying Do not send automated queries of any sort to Google's system: If you are conducting research on machine 
translation, optical character recognition or other areas where access to a large amount of text is helpful, please contact us. We encourage the 
use of public domain materials for these purposes and may be able to help. 

+ Maintain attributionTht GoogXt "watermark" you see on each file is essential for informing people about this project and helping them find 
additional materials through Google Book Search. Please do not remove it. 

+ Keep it legal Whatever your use, remember that you are responsible for ensuring that what you are doing is legal. Do not assume that just 
because we believe a book is in the public domain for users in the United States, that the work is also in the public domain for users in other 
countries. Whether a book is still in copyright varies from country to country, and we can't offer guidance on whether any specific use of 
any specific book is allowed. Please do not assume that a book's appearance in Google Book Search means it can be used in any manner 
anywhere in the world. Copyright infringement liabili^ can be quite severe. 

About Google Book Search 

Google's mission is to organize the world's information and to make it universally accessible and useful. Google Book Search helps readers 
discover the world's books while helping authors and publishers reach new audiences. You can search through the full text of this book on the web 

at |http : //books . google . com/| 




y 









f*' 



'J0^ 



.^V>^\ f,. 




-- » -^- 1 



L- 






EVERYONE HAS A FEW FAVORITE FORMULAS- 
JOT DOWN YOURS ON THESE PAGES 



EVERYONE HAS A FEW FAVORITE FORMULAS- 
JOT DOWN YOURS ON THESE PAGES 



Yours for Success, 

O 



THE THIRTEENTH EDITION OF 



RiAby' 



s 



Reliable Candy 

Teacner 



WITH COMPLETE AND MODERN 

Soda, Ice Cream and Skerbet 

Sections 

[ILLUSTRATED] 



W. O. RIGBY 

AND 

FRED RIGBY 



THREE DOLLARS 



RIGBY PUBLISHING COMPANY 

FRED RIGBY, MANAGER 

TOPEKA, KANSAS 






Copyright, 1920, by 

Rigby Publishing: Company 



J 



INDEX 



GENERAL INFORMATION ON CANDIES, 
ICE CREAM AND SODA WATER. 



A 

About Different Coatinsrs 81 

Acetic Acid 16 

Acid Phosphate for Use in Phos- 
phates 2Z2 

Addinsr "Overhead or Mfsr. Expense 

to the Cost 49 

Advertising a Retail Candy Store. ... 66 

Advertising SuGrsrestions 66 

Arraneine the Shop for Economy of 

Time 8 

Australian Pure Food Laws Affecting 

Candy 88 

B 

B3 Sure the Coatiner is Risrht B.efore 

Dipping: 82 

Beginner's Candymakine Dictionary. . 10 
Beginner's Questions and Answers... 12 
Bitter Chocolate or Chocolate Liquor. 81 
Boiled Down Information U. S. Pure 

Food Laws 23 

Alcohol in Confectionery 26 

Approved Coal Tar Colors 24 

Benzoate of Soda 2S 

Candied Citron 26 

Cocoa Dust in Chocolate 24 

Cocoanut Oil in Mints 24 

Coloring of Candy 24 

Cough Drops 26 

Export Allowance 26 

Labeling Caramels 24 

Labeling "Fig Paste" 24 

Labeling Fruit Flavors 26 

Labeling Maraschino Cherries 26 

Maple Flavored Confections 26 

Milk Chocolate 26 

Name and Address of Manufac- 
turer 26 

Names Used for Candy. . . . v 26 

New Orleans Molasses 24 

Paraffin 28 

Pure Sugar Stick Candy 26 

Saccharine 28 

Shellac 23 

Statement of Net Weight 24 

What Constitutes Adulteration.... 23 

Word "Cream" in Labeling 26 

Bon Bon Cream Graining 13 

Bon Bon and Bon Bon Dipping 113 

Brick Ice Cream, Packing 260 

Burnt Sugar or Caramel Color 46 

C 

C Sugar 21 

Canadian Pure Food Laws Affecting 

Candy 87 

Candymaking Pointers for the Be- 
ginner 11 

Carbonated Water 281 

Changes in Candymaking 64 

Chart for Coloring and Striping Stick 

Candy 198 

Chart of Colors or Stripes for Drops 

or Squares 191 

Chocolate Dipping in the Summer- 
time 84 



Chocolates Streaked and Dull 18 

Citric Acid 15 

Cleanliness is Next to Godliness.... 2 

Colors 16 

Computing the Selling Price........ 61 

Condensed Milk 16 

Corn Syrup 16 

Cream 16 

Cream Batch Scorching 18 

Cream of Tartar 17 

D 

Degrees of Cooking 89 

Difference Between Bon Bon and In- 
side Fondant 14 

Difference in Cooking in Different Al- 
titudes 40 

Dipping Hand Rolls 18 

Don't Use Your Windows to Display 

Goods — Use Them to Sell Goods. 69 

Drying Room for Gum Work 18 

Egg Albumen 17 

Emulsions 18 

Equipment Necessary for Small Shop. 8 

Essences 19 

Essential Oils 18 

Evaporated Milk 17 

Extracts 18 

F 

Faulty Figuring Costs and Profits 

Dangerous 47 

Federal and State Ice Cream Stand- 
ards 86 

Figure Profit on the Selling Price, 

Not the Cost Price 61 

Figuring Chocolate Dipping Costs ... 62 

Figuring Labor Cost of a Batch 48 

Finger Tests on Low Cooked Goods. . 89 

Flavors 17 

Flour or Starch in Fudge 13 

Freezing Ice Cream, Pointers on 269 

Fresh Fruits 19 

Fresh Fruits for Flavoring 46 

G 

Gelatine 19 

Gelatine Added to Running Cream... 12 

Gelatine in Taffies 160 

Glucose 19 

Glycerine 19 

Glycerine in Running Cream Fondant. 12 

Gum Arabic 19 

Gum Tragacanth 20 

Gum Tragacanth in Ice Cream 260 

H 

Herbs and Roots 20 

Hot Soda 268 

How to Cast Chocolate and Bon Bon 

Centers in Starch 79 

How to Color Cocoanut 44 

How to Cook Sugar for Crystallizing. 176 
How to Make a Lemonade with Car- 
bonated Water 280 

How^ to Make a Milk Shake 232 



INDEX 



How to Ma'te a Solid Drink 231 

How to Mfcke an Etrs: Drink 246 

How to Make an Ice Cream S^hIa . . .2S0 

How to M^ike Hot Phosphates 257 

How to Make Sugar Sand 44 

How to Properly Make a Lemonade%.229 
How to Roast Cocoanut 46 

I 

Individual Moulds, Packing 260 

Inexpensive Chocolate Cooler, An .... 86 
Information on Sweet Chocolate 81 

K 

Karamel Kreme 21 

Keeping Up Production During Sugar 

Shortages 69 

Knowing Your Work from A to Z . . . 16 

L 

Leaks in Hand Rolls 12 

Let Quality, Not Price, Be Your 

Guiding Star 1 

Little Things Important to the Hot 

Soda Service t 254 

M 

Making Salt Stick to Nut Meats 172 

Making Taffy During the Summer.. 150 
Malt Sugar Syrups to Conserve 

Sugar 64 

Maple Sugar 21 

Mazetta Creme 21 

Milk Chocolate, Most Sensitive of 

Coatings 82 

Miscellaneous Chocolate Dipping In- 
formation 86 

N 

Notes on Costfinding of Candy 63 

Nougat Creme 21 

Nougat Not Hardening 13 

Novelties for Different Holidays, 

About 209 

Nucoa Butter 21 

Nucoline 21 

P.;raffin in Candies, Canadian In- 
vestigation 37 

Po'nters About Hard Goods 189 

Pointers About Remelting Cream .... 79 
Pointers Gleaned from the Author's 

30 Years of Experience 42 

Be Careful When Whipping Eggs . . 44 
Cocoanut Increased in Weight. ... 42 
Copper Kettles Will Shine if You 

Try This 43 

Ever Hear of Cider Vinegar in 

Candy? 42 

For Long Service, Treat Your 

Kettles Right 43 

Have Trouble with Leather Drive 

Belts? 44 

Here's a New Way of Marbling 

Fudge 43 

Ice Cream a Few Days Old Can Be 

Used 43 

If You Burn Yourself. 48 

If You See Your Batch is Going 

Short 42 

Make Nuts Show Prominently in 

Bar Pieces 42 

Not All Candy Scrap is the Same. . 43 

Raisins Used for a Filler 42 

Sometimes a Batch Will Curdle. . . 48 



Spice Flavor Can Be Made, A 44 

Tin Foil Box Liners are the 

Latest 42 

To Prevent Fudge from Spotting. . 44 

Toasting Goods in an Oven 42 

When Spreading Marshmallow in 

Trays 42 

Work Up Bar is Handy Thing !.. . 44 
Your Candy Furnace Doesn't Al- 
ways Need 48 

Pointers on Bitter Sweets 108 

Pointers on Creaming and Sweating a 

Batch 76 

Pointers on Nut Candies 166 

Pointers on Syrups 228 

Powdered Sugar 21 

Preparation of Fresh Fruits and 

Whips 246 

Preparing Fresh Cocoanut 46 

Preserving Fresh Fruits 46 

Pure Food Laws and Candy 22 

R 

Raw Materials Needed (When 

Starting) 7 

Relation of Federal Pure Food Laws 

to State Laws 26 

Repacking and Care of Ice Cream. ..259 
Review of Sugar Shortages Since 

t918 64 

Rubber Moulds in Place of Starch 

Moulds 12 

Running Cream, Tough and Stringy.. 18 



Sanding Hard Goods for Summer 

Sale 190 

Saving Sugar in Ice Cream and at the 

Soda Fountain 63 

Show Cards and Show Card Writing. 73 

Starch 20 

State Pure Food Laws in Brief 

28, 29, 30, 31, 32, 33, 84. 35 

Substituting Evaporated Milk for 

Cream 13 

Sugar 20 

Suggestions on Window Trimming. . 

68, 71, 72. 78 

Sundaes and Fancy Ice Cream 

Dishes 282 

Sweet Cream in Sherbets 267 

Sweetening Bitter Coating 14 



Talks on Materials 15 

Tartaric Acid 21 

Thin Chocolate Coating for Cheap 

Goods 13 

Thirty-five Don'ts for the Soda Foun- 
tain Man 222 

To the Man Just Starting Up 2 

Twenty Suggestions for Bar Pieces.. 40 

U 

Using Slab Oil 14 

W 

What the Beginner Should Make 10 

When Ready to Commence Dipping. . 83 
Where and Where Not Beet Sugar 

Can Be Used 62 

Whips for Sundaes 247 



You'll Get No More Than You Give. 



INDEX TO CANDY FORMULAS. 



A 

All Day Suckers 198 

Almond Cocoanut Chocolates 100 

Almond Dainties 89 

Almond Date Bon Bons 117 

Almond Fig Paste 106 

Almond Paste Chicks 218 

Almond Paste Dates 187 

Almond Paste Fruit Caramels 160 

Almond Paste Stock 46 

Almond Pralines 106 

Almond Tulip Chocolates 106 

Almond Wafer Chocolates 88 

'Ansel Food Chocolates 98 

Ansel Food Kisses 133 

Apples on Stick 218 

Apricot Bon Bons % .... 1 16 

Apricot Jelly Bon Bons 117 

Apricot Jelly Chocolates 109 

Apricot Jelly Nut Nougat 161 

Apricot Puddihs Chocolates 103 

April Fool's Day. Candies for 210 

Assorted Fruit Caramels 147 

Assorted Jelly Squares 186 

Atlanta Cream Squares 128 

B 

Barcelona Taffy 168 

Betty Bars 126 

Betty Dixons Ill 

Black Walnut Chews 155 

Blanched Almond Bar 169 

Blanched Peanut Bar 170 

Bolosna Made of Candy 218 

Bon Bon Cream, High Gloss 77 

Bon Bon Doctor, Rigby's. 77 

Boston Chewing Taffy 166 

Boston Cream 127 

Brazil Bar 170 

Brazil Creams 115 

Broken Mix, A Good 197 

Burnt Almonds 188 

Burnt Almond Bon Bons 118 

Burnt Almond Chocolates 98 

Burnt Peanuts 188 

Butter Cream Chocolates 88 

Butter Cream Sticks 204 

Butter Kist Chocolates 93 

Butter Peanut 169 

Butter Taffy 168 

Buttercup Chews . 158 

Buttercups 203 

Butterscotch Caramels 144 

Butterscotch Chocolates 105 

Butterscotch Marshmallows 179 

Butterscotch Squares 196 

Butterscotch Wafers 196 

C 

California Mint Butterscotch 159 

Candy Baskets No. 1 216 

Candy Baskets No. 2 216 

Candy Canes 216 

Candy Chains 217 

Candy Irish Potatoes 211 

Candy Rings 217 

Candy Snakes 211 

Caracas Chocolate Dreams 93 

Caramel Almond Marshmallows 180 



Caramel Bon Bons 118 

Caramel Clips 149 

Caramel Dipped Almonds . 144 

Caramel Marshmallows ! 179 

Caramels, Non-Sugar ,', 62 

Centers for Milk Chocolates.. . 107 

Ceylon Nut Cakes ',' 179 

Cherry Creme De Menthe Bon Bons! 119 

Cherry Cream Logs 2IO 

Cherry Taffy .* ! ! 162 

Chewing Nougat Chocolates ..!..!'.! 102 

Chewing Taffy ^ 152 

Chocolate Albions .....'. 96 

Chocolate Almond Clusters . .'. 96 

Chocolate and Marshmallow Mixed* * 

Fudge 123 

Chocolate Bigarreaux '..'.'.' 87 

Chocolate Boston Chips ........... .206 

Chocolate Buttersnaps '..'.'.'.'. 96 

Chocolate Butterscotch Squares! ! ! 197 

Chocolate Caramel Sticks ! 204 

Chocolate Caramels ! ! ! ! 141 

Chocolate Cinnamon Straws. !!!!.!!! 101 

Chocolate Cocoanut Balls ! ! ! ! 101 

Chocolate Cocoanut Bars ! ! 126- 

Chocolate Crackerettes ! ! ! ! ! 100 

Chocolate Cream Peanuts. ...!!!!!!! 139 
Chocolate Cream Squares .....!!!!!! 129 
Chocolate Creamed Grapes. ..!!!! 106 
Chocolate Creamed Orange Slices! !! !l05 
Chocolate Creamed Raspberries. ... 101 

Chocolate Dipped Caramels 90 

Chocolate Fig Chew Chews 168 

Chocolate Figlets []' 97 

Chocolate Fudge !!!!!!!!!! 121 

Chocolate Genesee Fudge. .!!!!!!!!! 122 

Chocolate Hawaiians ! ! ! ! ! 101 

Chocolate Honeycombs !!!!'*' 99 

Chocolate Lunch-Malts ....!! 93 

Chocolate Maple Walnuts ..!!!!!!**. 87 
Chocolate Maraschino Cherries 

No. 1 91 

Chocolate Maraschino Cherries 

No. 2 91 

Chocolate Molasses Chips 100 

Chocolate Molasses Louraines 97 

Chocolate Nabiscoettes 100 

Chocolate Nougat Cup Cakes 163 

Chocolate Nougat Eggs 218 

Chocolate Nougatines 87 

Chocolate Patties or Wafers 136 

Chocolate Peanut Bars 103 

Chocolate Peanut Crispette 100 

Chocolate Peppermints 88 

Chocolate Pineapple Flows 87 ' 

Chocolate Seafoam Kisses 98 

Chocolate Straws 206 

Chocolate Strings 206 

Chocolate Sultanas 104 

Chocolate Taffy 151 

Chocolate Tingalings 96 . 

Chocolate Truffles 90 

Chocolate Wintergreens 88 

Cinnamon Bon Bons 115 

Cinnamon Taffy 151 

Clarice Chocolates ! ! 91 

Cocoa-Date Chocolates 96 

Cocoa Maple Cream Squares 129 

Cocoa Peach Chocolates 96 

Cocoanut Balls igs 



INDEX 



Cocoanut Cakes . . . : 138 

Cocoanut Caramel Quintettes 149 

Cocoanut Chocolate Ruffs 99 

Cocoanut Cream Caramels 147 

Cocoanut Cream Rolls 127 

Cocoanut Dates , 187 

Cocoanut Dellghtfuls 186 

Cocoanut Diamonds 186 

Cocoanut Jap 185 

Cocoanut Jap, Pink and White 186 

Cocoanut Layer Caramels 142 

Cocoanut Love Squares, Chocolate. .. 130 
Cocoanut Love Squares, Strawberry .. 130 

Cocoanut Love Squares, Vanilla 180 

Cocoanut, Non-Sugar, for Dipping. . . 60 

Cocoanut Nougat Cup Cakes 168 

Cocoanut Peanut Crisp 167 

Cocoanut Rose 165 

Cocoanut Snowf lakes 181 

Cocoanut Taffy 168 

Cocoanut Tea Biscuits 186 

Cocoanut Vermonts 119 

Coffee Bitter Sweets . 108 

Coffee Caramels 148 

Coffee Squares 192 

Coney Island Chewing Taffy 166 

Cough Drops 194 

Cream Almond Dates 187 

Cream Almonds 139 

Cream Dates 187 

Cream Datelet Bon Bons 119 

Cream Datelets 130 

Cream Figlet Bon Bons 119 

Cream Figlets 130 

Cream Fondant No. 1 77 

Cream Fruit Bar 126 

Cream Hatchets 209 

Cream Hearts 210 

Cream Nougat 163 

Cream Nut Squares 129 

Cream Pecan Bar 124 

Creani Shamrocks 211 

Cream Taffy 154 

Cream Walnut Bar 124 

Creamed Maple Nut Dreams 114 

Creole Peppermint Patties 106 

Crystal Wafers 137 

Crystalized Almonds 176 

Crystalized Apricot Jellies 177 

Crystalized Black Walnut Creams ... 17,6 

Crystalized Cream Raisins 176 

Crystalized Ices 177 

Crystalized Ginger No. 1 176 

Crystalized Ginger No. 2 175 

Crystalized Pears 176 

Crystalized Raisins 176 

Cupid Chewing Kisses 155 

D 

Daisy Chocolates 92 

Delmonico Squares 127 

Dipped Brazil Nuts 95 

Dipped Grapes 116 

Dipped Orange Slices 116 

Dipped Pineapple Bon Bons 118 

Drained Peanut Bar 169 

Dreamland Creams 118 

E 

Easter Bunny Wafers 215 

Egyptian Chocolates 87 

Elysian Bon Bons 116 

Evaporated Milk Caramels 17 

Extra Soft Center for Bon Bons or 

Chocolates 79 

F 

Fairy Cream Kisses 134 

Fairy Stix 201 

Fig Caramels 146 

Fig Center for Buttercups 203 



Fig Fudge 121 

Fig Glaces 208 

Fig Paste 188 

Fig Paste Chocolates 89 

Fig Taffy 167 

Filbert Bon Bons 114 

Filbert Brittle 165 

Flaked Pineapple Bar 126 

Flavian Cream Chocolates 94 

Flax Seed Drops or Squares 192 

Fluffy Ruffles 119 

Fondant, Pure Fruit Juice 79 

Forest Sweets 166 

Fourth of July Wafer Favors 215 

French Cherry Cream Squares 128 

French Chocolate Nougat 162 

French Opaque Glassware 219 

French Strawberry Nougat 162 

French Sugared Peanuts 139 

French Vanilla Nougat 162 

Fresno Flake 168 

Fried Eggs Made of Candy 215 

Fried Eggs on Toast 212 

Fi uit Bar 170 

Fi ait Fudge 120 

Fr lit Glaces 208 

Fruit Pudding Chocolates 103 

Fruit Puddings 127 

Fudge Caramels 144 

Fudge, Non-Sugar 62 

G 

Garden of Allah Creams 117 

Ginger Bon Bons 118 

Ginger Chocolates 98 

Ginger Drops or Squares 194 

Golden Goodies 174 

Golden Rods 205 

Goodies 168 

Grain Sugared Pop Corn 173 

Grape Cordial Chocolates 110 

Grape Fruit Bon Bons 114 

Grape Fruit Chocolates 103 

Green Gage Jelly Chocolates 110 

Gum Drop, A Strictly Retail 184 

Gum Drops, Cheap A. B 182 

Gum Drops, Jap Jelly 181 

Gunv. Drops, Jelly 182 #^ 

" ^ ■' H 

Halloween, Candies for 211 

Hand Rolls No. 1 98 

Hand Rolls No. 2 99 

Hard Butterscotch 159 

Hard Butterscotch Chocolates 90 

Hard Candy Hearts 210 

Hard Cream, A 77 

Hard Drops or Squares 190 

Hard Nougat Eggs 214 

Harps of Erin 212 

Heavenly Hash 168 

Hickory Sticks 208 

Hollow Chocolate Eggs 214 

Honey Caramels 143 

Honey Chocolates 94 

Honeycomb Candy 218 

Honey Nougat 163 

Horehound Flax Seed Drops 192 

Horehound Goods with Scrap, 

Making 193 

Horehound Rolls 200 

Horehound Wafers 196 

I 

Ice Cream Chocolates 94 

Iced Caramels 145 

Iced Jellies 184 

Iceland Moss Wafers 196 

Icing for Decorating 45 

Italian Chocolate Creams No. 1 89 

Italian Chocolate Creams No. 2 89 

Italian Cream 182 



INDEX 



J 

Jap Chocolates . 90 

Jap Gelatine Cordials 1 1 1 

Jap Ices 184 

Jap Jelly for Dipping 182 

Jelly Caramels 145 

Jelly Combinations in Chocolates. . . .110 

Jersey Lillies 167 

Jim Crow Chocolates 90 

Johnny Cake No. 1 178 

Jol.nny Cake No. 2 174 

K 

Kismet Bon Bons 117 

Klondike Nugsrets 94 

L 

Lady Clove Stick 201 

Lemon Cocoanut Cream Bars 126 

Lemon Cuts 206 

Lemon Patties or Wafers 186 

Lemon Stick Candy !...., 199 

Lemon Taffy 1151 

Licorice Caramels '. 146 

Lime Shamrocks 212 

Lime Taffy -.151 

Lorna Doones 119 

Loulopops 198 

Lozenges 188 

M 

Malted Milk Taffy 162 

Maple and Marshmallow Mixed 

Fudsre . .124 

Maple Bitter Sweets 108 

Maple Butterscotch Squares 197 

Maple Caramels 141 

Maple Cocoanut Chocolates 106 

M£,ple Cream Fondant 78 

Maple Cream Squares 129 

Maple Cream Walnuts 117 

Maple Drop Cakes 186 

Maple Fi? Chocolates 90 

Maple Fudge 121 

Maple Genesee Fudge 122 

Maple Lady Caramels 143 

Maple Marshmallow Caramels 146 

Maple Nougat 162 

Maple Nut Dreams 102 

Maple Patties or Wafers 136 

Maple Pecan Chocolates 92 

Maple Pecan Kisses 134 

Maple Running Cream No. 1 78 

Maple Running Cream No. 2 . 78 

Maple Seal Walnuts % . . . 105 

Maple Sugar Croquettes 130 

Maple Walnut Bar 124 

Maple Walnut Chocolates 91 

Marble Cream Bar . 124 

Marble Fudge 121 

Marshmallow, A Cheap 181 

Marshmallow for Casting 178 

Marshmallow Chocolate Brittles 100 

Marshmallow Figlets 180 

Marshmallow Fruit Caramels 146 

Marshmallow Nut Rolls 180 

Marshmallow Pecan Chocolates 89 

Martinique Delectos 149 

Menthol, Honey and Horehound 

Cough Drops 198 

Mexican Fudge 121 

Mexican Penochia 188 

Milk Caramel, A Cheap 145 

Milk Chocolate Carac reams 97 

Milk Chocolate Dainties 103 

Milk Chocolate Three Ways 102 

Milk Taffy Chews 154 

Minerva Bon Bons 116 

Mint Braided Cream Twist 195 

Molasses Cocoanut, Non-Sugar 60 

Molasses Cocoanut Cream Rolls 207 

Molasses Haystacks 218 



Molasses Haystacks, Non-Sugar 61 

Molasses Kisses, Non-Sugar 61 

Molasses Mint Chews, Non-Sugar. ... 61 
Molasses Peppermint Chews No. 1 . . . 156 
Molasses Peppermint Chews No. 2 . . . 166 

Molasses Peppermint Chips 197 

Molasses Solferino 160 

Molasses Taffy 150 

Molasses Taffy, Straight Sngar 156 

Molasses Wafers 196 

Moulded Cream Goods 221 

N 

Nabisco Bon Bons 119 

Napoleon Marshmallow Cuts 180 

Never Sweat or Kneaded Caramels^ . 142 

New Orleans Chewing Squares 157 

Nice Cream Kiss, How to Obtain. . . .135 

Noble Scotch Chocolates 93 

Nougat 160 

Nougat Sponge Chocolates 99 

Nut Bon Bon Fritters 119 

Nut Butter Crisp 167 

Nut Cakes 137 

Nut Caramels , 141 

Nut Fudges 121 

Nut Glaces 208 

Nut Logs, Lincoln's 209 

Nut Logs, Washington's 210 

Nut Patties '. 136 

Nut Top Chocolates 91 

Nut Top Wafers 137 

Nat Squares 171 

O 

Old English Toffee 158 

Old Fashioned Chocolate Cocoanut 

Kisses 182 

Old Fashioned Flowing Center 

Peppermints 112 

Old Fashioned Lemon Chocolates. . . . 106 

Old Fashioned Log Sticks 200 

Old Fashioned Maple Cocoanut 

Kisses 133 

Old Fashioned Strawberry Cocoanut 

Kisses 132 

Old Fashioned Vanilla Cocoanut 

Kisses 132 

Old Style Cream Almonds 140 

Old Style Molasses Taffy 151 

Opera Caramels 131 

Opera Cream 131 

Opera Cream Chocolates 94 

Opera Cream Dates 188 

Opera Sticks 201 

Orange Cocoanut Cream Bars 125 

Orange Jellies 183 

Orange Patties or Wafers 136 

Orange Taffy 151 

Original California Log Cabin Rolls.. 137 

P 

Peach Cobbler Chocolates 101 

Peanut Balls .' 179 

Peanut Bar [[ igg 

Peanut Brittle .'..] 166 

Peanut Brittle, Non-Sugar .,.!.!..] 60 

Peanut Butter Bites 207 

Peanut Butter Chocolates No. 1. . . . . 97 
Peanut Butter Chocolates No. 2. . . . . 97 

Peanut Butter Straws 204 

Peanut Cluster Chocolates 101 

Peanut Cream Squares, Non-Sugar. . 62 

Peanut Crisp igg 

Peanut Nougatine , ,[ 88 

Peanut Squares '. .... .171 

Pear Chocolates . . . . 100 

Pear Jelly Creams !.!!!.. 117 

Pecan Caramel Roll '.'. . . 148 

Pecan Pralines . . . 134 

Peppermint Patties or Wafers ....!! 136 
Peppermint Stick Candy 199 



INDEX 



Peppermint Taffy 151 

Persian Taffy Cuts 157 

Pineapple Fruit Bon Bons 116 

Pineapple Fruit Drops 194 

Pineapple Jelly Chocolates 109 

Pineapple Taffy 161 

Piffnolia Chocolates 95 

Pistachio Bon Bons 115 

Pistachio Chocolates 88 

Pistachio Patties or Wafers 186 

Plantation Chews No. 1 167 

Plantation Chews No. 2 167 

Plum Chocolates 96 

Pop Corn Balls 174 

Pop Corn Brittle 174 

Pop Corn Crisp 174 

Pop Corn Crisp, Non-Susrar 61 

Pop Corn Flake 173 

Pop Corn Raisin Balls 174 

Portland Cream Bars 125 

Prune Pudding Creams 177 

Puffed Rice Balls 171 

Puffed Rice Cakes 167 

Pure Sugar Stick Candy 200 

Q 

Queen Raisin Cuts 164 

R 

Rainbow Bar 124 

Raisin Cluster Chocolates 101 

Raspberry Center for Buttercups. . . .203 
Raspberry Fruit Milk Chocolates. . . .107 

Raw Cream, Lemon 78 

Raw Cream, Orange 78 

Raw Cream, Variety 78 

eception Mints 194 

Reception Sticks, High Gloss 201 

Red, White and Blue Wafers 216 

Regalets 119 

Rigby's Reducing Syrup 46 

Roast Almond Chocolates 90 

Roasted Almond Marshmallows 106 

Rock Taffy 164 

Roman Punch Fruit Chocolates 102 

Rose Cocoanut Bars 125 

Rose Cocoanut Cream Bars 126 

Rose Taffy 151 

Running Cream No. 1 76 

Running Cream No. 2 77 

S 

San Jose Chocolates 91 

Salt Water Squares 196 

Salt Water Taffy 163 

Salt Water Taffy, Genuine Atlantic 

City 153 

Salted Almonds 171 

Salted Caschew Nuts 172 

Salted English Walnuts 172 

Salted Peanuts 172 

Salted Peanuts, Virginian Style 172 

Salted Pecans 173 

Saratoga Caramels 142 

Sauer Kraut Candy 219 

Shredded Cocoanut Kisses 133 

Soft Chewing Butterscotch 159 

Soft Chewing Chocolate Butter- 
scotch 159 

Spanish Fudge 123 

Spiced Bon Bons 118 

Spiced Chocolates 92 



Spiced Dates 187 

Spiced Dromedaries 116 

Sponge Taffy 162 

Spun Sugar 220 

St. Nicholas Chocolates 92 

St. Patrick's Day Grapes 212 

Strawberry Cocoanut Bars 125 

Strawberry Cream Peanuts 139 

Strawberry Fruit Caramels 146 

Strawberry Fruit Chocolates 104 

Strawberry Jelly Chocolates 109 

Strawberry Taffy 151 

Strings or Straws of Comfort 217 

Sulphur Drops or Squares 192 

"Sum-Mor" Fudge 122 
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Taffy Clips 158 

Three Graces 106 

Three Layer Caramels 141 

Three Layer French Nougat 162 

Toasted Marshmallows 180 

Truxton Truffles 131 

Turkish Ck'eam Nougat 161 

Turkish Cream Squares 128 

Turkish Nougat 161 

Turkish Paste. Lemon or Orange. . . .183 
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Uncooked Honey Marshmallows 178 

Ujicooked Marshmallows 178 

V 

Vanilla Bitter Sweets 107 

Vanilla Caramels 141 

Vanilla Chocolate, A Cheap 104 

Vanilla Cocoanut Bars 125 

Vanilla Cocoanut Fudge 121 

Vanilla Cream Peanuts 138 

Vanilla Fudge No. 1 120 

Vanilla Fudge No. 2 120 
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Vanilla Pecan Kisses 134 
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Venetian Rose Pillows 192 

Vienna Chocolate Dainties 104 

Vinegar Taffy 153 
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After Dinner Lime Sundae 239 
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Almond Bisque 248 

Almond Bisque Sundae 237 
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Anise Syrup 224 

Apple Blossom 235 
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Banana Ice Cream 261 

Banana Sherbet 267 

Banana Split 239 

Banana Syrup 225 
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Birch Beer Syrup 225 
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Bisque of Almond 261 

Bitter Chocolate Dressincr 261 

Blackberries 247 

Blackberry Ice Cream 261 

Blackberry Sherbet 268 

Blackberry Syrup 225 

Black Walnut Java 236 

Blood Oransre Syrup 225 

Boston Nut Ice Cream 261 

Bohemian Girl 240 

Brown Bread Ice Cream 262 

Buddie 234 

Buttermilk Ice Cream 262 
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Cantaloupe Sundae 288 

Caramel Ice Cream 262 

Caramel Sundae 233 

Caramel Syrup 225 

Cassia Sundae 238 

Cassia Syrup 226 

Celery Syrup 225 
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Cherry Fluff 241 
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Cherry Parfait 243 

Cherry Rickey 241 
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Cherry Syrup, Tame 226 
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Cherry Whip 247 

Cherry Whip Sundae 286 

Chocolate Bostonian 281 

Chocolate Drop 284 

Chocolate Flora Dora 280 

Chocolate Fudsre Topping 250 

Chocolate Ice Cream 262 

Chocolate Parfait 248 



Chocolate Sundae 238 

Chocolate Syrup No. 1 226 

Chocolate Syrup No. 2 225 

Chocolate Syrup, Conservation 64 

Chons: Special 284 

Chop Suey for Sundaes 249 

Chop Suey Sundae 287 

Citric Acid Solution 229 

Clam Juice 266 

Claret Syrup No. 1 '. 226 

Clove Syrup 226 

Coffee Ice Cream 268 

Coffee Syrup No. 1 226 

Coffee Syrup No. 2 226 

Concord Mint 242 

Cranberry Shejbet 268 

Creamed Cherry Sherbet 240 

Creme De Menthe Cobbler 236 

Cubist's Delight 289 

Cupid's Delight 241 

Currant Ice Cream . . 268 

Currant Sherbet No. 1 268 

Currant Sherbet No. 2 268 
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Dinger Syrup 226 

Dutchess Sundae 288 

Egg Calisaya 246 

Egg Chocolate 246 

Egg Coffee 246 

Egg Flip 245 

Egg Lemonade 246 

Egg Lime&de 246 

Egg Nectar 246 

Egg Phosphate 246 

Egg Pineapple 246 

Egg Orgeat 246 

Extracts 251-252 
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Fig Whip 248 

Fig Whip Sundae 286 

Fountain Special 284 

French Violet Bisque 249 

French Violet Sundae 233 

Fresh Mint Cooler 248 

Fresh Orangeade 248 

Frisco Flip 246 

Frozen Cocoanut Bisque 286 

Frozen Fruits 268 

Frozen Raspberry Sundae 240 

Fruited Mint Parfait 248 

Fruit Salad Sundae 241 

Futurist Sundae 233 
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Ginger Ale Syrup 227 

Ginger Fizz 242 

Ginger Fizz Syrup 227 

Ginger Syrup No. 1 226 

Ginger Syrup No. 2 226 

Glaces 282 

Grape Ambrosia 269 

Grape Rickey 241 

Grape Sherbet 269 

Grape Syrup No. 1 227 

Grape Syrup No. 2 227 
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Hawaiian Delight 238 

Hokey Pokey Ice Cream 263 

Honey Greme Parfait 248 

Honey Creme Sundae 237 

Honey Creme Whip 248 

Hot Cherry Rickey 266 

Hot Chicken Bouillon 266 

Hot Chocolate No. 1 .264 

Hot Chocolate No. 2 264 

Hot Cream of Tomato 268 

Hot Esrsr Caramel . 267 

Hot Esrsr Chocolate 266 

Hot Esrg: Claret 266 

Hot Esrsr Malted Milk 266 

Hot Egg Malted Milk. Coffee 266 

Hot Egg Nectar 266 

Hot Egg Phosphate 266 
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Hot Limeade 266 

Hot Malted Milk 266 

Hot Malted Tomato Bouillon 268 

Hot Maple Sundae 268 

Hot Milk Chocolate 267 

Hot Orange . 267 

Hot Pepsin 266 

Hot Pineapple 267 
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Hot Siberian Bracer 267 

Hot Tomato Malted Milk 267 
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Ice Cream Formula, A Handy and 

Good 261 

Inside Stuff 286 

Invert Sugar Syrup 63 
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July Cooler ! 242 
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Lemon Ice Cream 268 

Lemon Phosphate 28 1 

Lemon Sherbet 269 

Lemon Syrup No. 1 227 

Lemon Syrup No. 2 227 

Lemon Syrup No. 8 227 

Lime Freeze No. 1 244 

Lime Freeze No. 2 244 

Lime Freeze No. 3 244 

Lime Quencher 242 

Lime Sherbet , 269 
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Malted Milk Sundae 238 

Maple Fudge Topping 260 

Maple Ice Cream 263 

Maple Sundae . . . . ■ 238 

Maple Syrup ,228 

Marshmallow Dressing 260 

Marshmallow Sundae No. 1 238 

Marshmallow Sundae No. 2 288 

Mead Svrup 227 

Merry Widow Sundae .286 

Milk Chocolate Dressing 249 

Milk Chocolate Sundae 287 

Mint Flip 246 

Mint Freeze No. 1 244 

Mint Freeze No. 2 ', 244 

Mint Sherbet ,[[ 269 

Mint Syrup No. 1 [ . ,[ .227 

Mint Syrup No. 2 ! . 227 
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Nabisco Sundae 236 

Nectar Sherbet ] 269 

Nectar Syrup ! ! . 228 

Neapolitan Ice Cream !263 



Nesselrode Pudding 264 

New York Ice Cream 264 

Normona Punch 270 

Nut Sundaes 241 
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Old Glory Eclair 289 

Old Rose 234 

Orange Brazilian Bisque 240 

Orange Cider 242 

Orange Ice Cream 264 

Orange Phosphate 281 

Orange Punch 242 

Orange Sherbet No. 1 270 

Orange Sherbet No. 2 270 

Orange Syrup No. 1 228 

Orange Syrup No. 2 228 

Orange Syrup No. 8 228 

Oranges 247 

Orgeat Syrup 228 

Oriental Fruit Sundae 236 
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Patty's Own 240 

Perch Ice Cream 264 

Peach Melba Sundae 239 

Peach Sherbet 270 

Peach Special Parfait 243 

Peach Sundae 238 

Peaches 247 

Pear Syrup No. 1 228 

Pear Syrup No. 2 228 

Pecan Syrup for Topping, Whble. . . .260 

Pineappleade 242 

Pineapple Bisque 248 

Pineapple Bisque Sundae 237 

Pineapple Fluff 241 

Pineapple Freeze 244 

Pineapple Ice Cream 264 

Pineapple Puff 247 

Pineapple Puff Sundae 286 

Pineapple Sangaree 242 

Pineapple Sherbet 270 

Pineapple Sundae 232 

P'neapple Syrup 228 

Pistachio Ice Cream 264 

Plum Ice Cream 266 

Plum Sherbet 270 

Prohibition Schooners 261 

Prune Whip 248 

Prune Whip Sundae 237 

Puffed Rice Sundae 238 
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Rainbow Sundae 234 

Raisin Ice Cream 266 

Raisin Whip 249 

Raisin Whip Sundae 287 

Raspberries, Red or Black 246 

Raspberry Flip 246 

Raspberry Ice Cream 266 

Raspberry Sherbet, Black 271 

Raspberry Sherbet, Red 271 

Raspberry Souffle ^. 248 

Raspberry Souffle Sundae 237 

Red Color for Syrups 229 

Red Raspberry Freeze 244 

Red Raspberry Sundae .283 

Red Raspberry Syrup 228 

Rocky Road 241 

Root Beer Syrup No. 1 228 

Root Beer Syrup No. 2 228 

Rose Syrup 228 

S 

Santiago Strawberry Sundae 289 

Sarsaparilla Syrup 229 

Sherbet Syrup 229 

Simple Syrup 229 
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Smooths 231 

Spiced Jelly Sundae 289 

Strawberries 247 

Strawberryade 242 

Strawberry Flora Dora 230 

Strawberry Fluff 241 

Strwaberry Ice Cream 265 

Strawberry Parfait .243 

Strawberry Sherbet 271 

Strawberry Sundae 232 

Strawberry Syrup 229 

Swiss Milk Chocolate Dressinsr 249 

Swiss Milk Chocolate Goodie 237 

Swiss Nut Frappe 284 
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Tansrerine Sundae 286 

Three Graces 240 

Toasted Marshmallow Sundae 240 



Tulip Flip 246 

Tutti Frutti Dressing 249 

Tutti Frutti Frappe 286 

Tutti Frutti Ice Cream 266 

Tutti Ftutti Sundae 287 

V 

Vanilla Ice Cream No. 1 266 

Vanilla Ice Cream No. 2 266 

Vanilla Ice Cream No. 3 266 

Vanilla Ice Cream No. 4 266 

Vanilla Sundae 288 

Vanilla Syrup 229 

Vichy Phosphate 242 

Violet Ice Cream 266 
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Water Souffles 271 

White Cherry Sundae 288 

White Grape Syrup. 229 

Wintergreen Syrup 229 



THE AUTHOR'S PREFACE 



ONE OCTOBER. morning about thirty-seven years ago I made my 
introduction into the candy shop of my father. Needless to say, 
from the result of my first week's work, I didn't know a palate 
knife from a bon bon fork. But I wanted to learn the candy business 
because it was this business which most interested me. So I stuck 
stubbornly to it, and with the tutoring of an old candy-maker then in 
my father's employment, I learned the trade. 

A few years later, as I looked back on my own experience, it occurred 
to me that the beginners in the candymaking profession needed, more 
than anything else, a book which would treat upon the elementary 
points of candymaking and at the same time offer a well-rounded stock 
of good, staple formulas. At that time there was only one recipe book 
on the market, and it was very poorly written, unauthentic and imprac- 
tical to give information to beginners. 

My idea for a practical treatise on candymaking finally gave birth 
to my present book, and in February, 1897, the first edition of 
RIGBY'S RELIABLE CANDY TEACHER was published My antici- 
pations toward the need of such a book were well-founded for the first 
edition met with a large sale, as has also been the case with twelve 
succeeding editions. 

Candymaking, like every trade or profession, is constantly being sub- 
jected to changes. Candycraft progresses just as any other art. So to 
authentically inform the candymakers and confectioners over the coun- 
try on new methods, new goods and new ideas — has been the duty of 
various editions of RIGBY'S RELIABLE CANDY TEACHER. 

With many radical changes taking place in the sugar market and the 
extreme difficulty attending the candymaking art in producing nearly 
every class of goods, I feel that the New Thirteenth Edition of my book 
with its section on "Sugar Conservation" will prove very valuable to 
thousands of candymakers in aiding them to tide over another possible 
stringency in the sugar supply. I believe that, without doubt, this 
edition of my book presents the most complete volume on candymaking 
ever published. In it is marked a still deeper attempt than ever before 
to make every point in candymaking so very clear that no previous 
knowledge of the trade is necessary in order to understand the direc- 
tions of the formulas. The addition of many new illustrations 
strengthens my purpose in making the book exceedingly clear. Other 
very valuable information on cost finding, advertising, materials, pure 
food laws of every state, etc., will prove indispensable to either the 
small retail shop or the large wholesaler of candies. 

To that vast army of men knd women occupied in the fastest growing 
industry of the day — ^the candy manufacturing industry — I respectfully 
dedicate this volume, and sincerely hope that the fruits of my long years 
of experience contained in this book will be of some value to them. 

W. O. R. 



SECTION 1 

"STRAIGHT FROM THE SHOULDER" TIPS 

Containing 

Pointers for the Beginner in Candymaking — List of Equip- 

ment and Materials Necessary When Starting — How to 

Arrange the Shop — ^A Dictionary of Candymaking 

Terms — ^Answers to Questions Commonly 

Asked by Beginners. 



YOU'LL GET NO MORE THAN YOU GIVE 

Wages are decided by worth. If you give twenty-five 
dollars' worth of service to your employer every week, it 
won't be long before you are receiving a weekly pay check 
for that amount. But don't expect your employer to pay a 
reasonable salary of any kind if you do not pay strict atten- 
tion to business or growl if you have to work overtime once 
in a while. Make your employer's interests your own, and 
work in unison with him — in turn the reward will be 
mutual. 

LET QUALITY, NOT PRICE, BE YOUR GUIDING STAR 

There are many substitutes on the market designed to 
take the place of raw materials used in making candy. 
Usually the biggest inducement lying in these substitutes is 
that they are cheaper in price than the article for which 
they are substituted. When a substitute can be used with- 
out deteriorating the quality of the goods, it is all right to 
use it. Unfortunately there are more poor substitutes than 
there are good ones so that the confectioner must be con- 
stantly alert, lest he be tempted to use materials that will 
cause the fine quality of his candies to suffer. 

In all dealings- — and it is safe to say that this rule does 
not apply simply to confectioners — mark well that quality 
is remembered long after price is forgotten. Your choco- 
lates, your caramels or your common peanut brittle make a 
favorable impression upon the palate of the buyer through 
the sheer deliciousness of that piece of goods, and this deli- 
ciousness comes through the proper blending of materials. 
The formulas in this book furnish you the most perfect 
directions in blending your materials and producing quality 
goods. It is but up to you to use that class of materials 
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which are wholly above doubt, in order to produce candies 
that bring back buyers again and again. If necessary, 
charge a little more for your candies — if they have quality 
behind them ; the little extra charge will not prove to be a^ 
disadvantage to your sales. 

CLEANLINESS IS NEXT TO GODLINESS 

The candy store and the candy shop — above all places 
under the suri — should be models of tidy arrangement and 
cleanliness! To risk the chance of pure food inspectors 
giving your place a low rating because of a little careless- 
ness in keeping your shop or store clean, is the most foolish 
practice a confectioner can indulge in. Take pride in seeing 
how clean you can keep your place. It's a sort of pride 
that will produce constant business. 

Visitors can be taken through a clean, tidy shop, and if 
the appearance of the room in which you make candies is 
clean and sanitary the effect will have a wonderful adver- 
tising value upon those you show through on visits. But 
for fear you might forget it — don't do it, please — CLEAN- 
LINESS always! 

TO THE MAN JUST STARTING UP 

Very frequently the man starting into the candy business 
—on either the retail or wholesale side — has not given 
much definite thought as to what he will manufacture. 
A man entering the retail busimess should decide whether 
he will make his own chocolates to begin with, and whether 
he will make his own hard goods or buy a reliable brand 
at first. I would advise small retailers — or those just start- 
ing who want to feel their way — ^to buy (rather than make 
themselves) such goods as are not in constant demand, 
from some good reliable manufacturing house. Such goods 
as lozenges, gum drops, jelly goods, marshmallows, and 
other pieces more or less difficult to make and which do 
not have as large a sale as other goods, would fall in the 
class just mentioned. 

Every retail store should manufacture such staple selling 
pieces as caramels, taffies, peanut brittle, peanut bar, 
fudges, cream kisses, etc. I am a strong believer that a 
quality line of chocolates — produced right on the premises 
of which they are sold — ^is a business winner. Goods such 
as Hand Rolls and many of the pieces to be found in this 
book cannot be purchased from any manufacturing house 
in this country, and are sure to produce instant approval 
among your patrons. If it is not practical to manufacture 
your own chocolates — or at least not practical to do so at 
the start— beware of stocking an inferior line of chocolates. 
Buy only such goods as are manufactured by a reputable 
chocolate house. I feel sure that you will want to produce 
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your own goods later, but there are many good chocolate 
lines on the market in case you do not wish to manufacture 
your own line. 

EQUIPMENT NECESSARY FOR SMALL SHOP 

Many new beginners have written to me in the past ask- 
ing what equipment is absolutely necessary to open a small 
shop. To answer this question I am listing below the equip- 
ment and tools necessary for making goods in a small shop. 
All goods except cast cream centers for chocolates, and 
hard goods, can be made with the following equipment: 

1 Candy Furnace 

1 Table 

3 or 4 dozen Caramel Pans i 

1 Bon Bon Kettle 

2 Bon Bon Forks 

1 Strong Barrel or Ice Cream Tub 

2 Small Slabs 

%-inch Bars to Surround One Slab 
1 12-pound Copper Kettle 
1 18-pound Copper Kettle 
1 Taffy Hook 
1 Candy Thermometer 
1 pair Candy Shears 
1 Flour Sieve 

1 18-inch Sieve — %-inch mesh 
1 Caramel Knife 
1 Hardwood Flanged Cutting Board 

1 %-inch Single Nose Runner 

2 Paddles 

1 Gas Plate — 2 burners 
1 Egg Whipper 
1 Wooden Rolling Pin 
1 Dipping Marble 

1 Chocolate Warming Pan 

2 dozen Dipping Boards 
Wax Paper 



Where starch cast centers are desired, and hard goods 
wish to be produced the following equipment must also be 
purchased : 

1 Table Furnace 

1 Pair Buckskin Gloves 

1 Drop Cutter 

300 pounds Starch 

1 Starch Brush 

12 Starch Boards 

1 Smooth Stick 

1 dozen different sets of molds 

1 Starch -Bellows 

Now running back over the first list of equipment, the 
kind of furnace necessary depends upon your needs and the 
kind of fuel you must use. Coke or gas is the customary 
fuel, but hard coal or semi-anthracite can be used. 

You can make your own table, making one about 12 feet 
long and 3i/^ feet wide, with a smooth top. Place shelves 
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underneath, as they will come in handy for pans and raw 
materials. 

The number of caramel pans you need will depend on 
whether you are manufacturing for retail or for wholesale. 
You can at least use three or four dozen pans, size 12 inches 
by 18 inches. 

A bon bon kettle (oatmeal cooker) together with a 
couple of bon bon forks, one with a round loop and one 
with an obiong loop will also be necessary. The bon bon 
kettle will not only be used for melting up bon bon dipping 
fondant, but fondant for such purposes as making wafers, 
etc. 

A strong barrel or tub is necessary to set a kettle upon 
after it is removed from the fire. Be sure that the barrel 
or tub is extra secure, and not liable to spread or tip over. 

Now for the slabs — I would advise two soapstone slabs 
at least four inches thick and 3 feet by 5 feet in size. It is 
possible to get along with simply one slab providing the 
shop is not producing both taffies, caramels, etc., and also 
cream goods. I believe though that it is advisable to have 
one slab for cream work and another for such goods as 



FIGURE 1— SHOWING srMPLE CONSTRUCTION OF A CREAM SLAB THAT 
WILL NOT LEAK 

caramels, taffies, and hard goods, as the latter must be 
greased while the cream slab is sprinkled with water before 
it is used. The sides of each slab must also be different. 
For the hard goods slab, 34-inch iron bars must be pur-. 
chased — enough to surround the edge of the slab and cross 
it in the middle. Now to save the expense of buying a spe- 
cially constructed cream slab, run an 8-inch heavy strip 
around the side of the stone, allowing two inches to extend 
above the stone as shown in Figure 1, and screwing it to the 
wood base. Insert the felt as shown and match a strip of 
quarter round into the corner. This will prevent the cream 
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from leaking out of the slab and running onto the floor. 
A little cream may seep through at first, but it will soon 
stick to the wood, crystalize and prevent further leakage. 
The information as to kettles requires no further com- 
ment. Nor does the taffy hook, thermometer, shears, sieves 
oi: knife. The hardwood board for cutting should be of 




FIGURE 2— SHOWING FLANGED END ON CUTTING BOARD TO PRjijVENT 

SLIPPING . . ' 

maple or oak about 3 feet long, 1 foot wide and 1 inch thick 
with a flanged side as shown in Figure 2 to prevent the 
board from slipping when cutting is in process. The single 
nose runner will be necessary for wafer work and can also 
be used for casting centers in starch if desired for that 
purpose. Paddles you can make by taking strip of oak, 
maple or cypress, carving one two feet long and another 
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FIGURE 3— SHOWING PROPER SHAPE AND DIMENSIONS OF PADDLES 

two and one-half feet long. Shape the lower end of the 
paddle according to dimensions shown in Figure 3. Do not 
use pine for making paddles as it will sour after being used 
a short time. 

The gas plate is necessary for miscellaneous uses and 
especially for melting fondants in the bon bon kettle, dis- 
solving gelatine, etc. If you prefer to "ring up" the furnace 




FIGURE 4 — SHOWING MANNER OF WINDING WIRE SO AS TO MAKE AN 

INEXPENSIVE EGG WHIP 

m 

to accommodate a small kettle, the gas plate can be dis- 
pensed with. The egg whipper is necessary for beating 
eggs and egg albumen. An inexpensive one can be made 
by winding medium weight wire back and forth as shown 
in Figure 4. A large wooden rolling pin will answer the 
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requirements of a small shop, the metal pin of course being 
more preferable, but also more expensive. The dipping 
marble for dipping chocolates should be about ly^ ^^^^ 
square. In case you desire to eliminate cost of chocolate 
warming pan, a pan to contain the chocolate which just fits 
into the top of a wooden candy pail will answer this pur- 
pose if the wooden pail is filled with hot water, thereby 
forming a steam bath under the chocolate as shown in 




FIGURE 6— ILLUSTRATING ECONOMICAL CHOCOLATE WARMER MADE FROM 

WOODEN CANDY PAIL 

Figure 5. At least two dozen chocolate dipping boards, 
and a supply of wax paper to cover these boards and for 
other uses will also be necessary. 

As for the second list of tools, they are all self-explana- 
tory. The smooth stick must be wider than the starch 
board as it is used to level off the boards when they are 
filled with starch. Starch molds should be purchased with 
a view to their being practical in size, for cleaning off the 
starch, for dipping and for packing in boxes. Figure 6 
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FIGURE 6— PRACTICAI. SHAPES FOR STARCH MOULDS 

shows a few of those shapes which are suggested as prac- 
tical to have in a small shop. It is well to understand that 
I have mentioned only those tools necessary to produce 
goods in conservative quantities. If you have ample capital, 
there are many labor-saving devices and handy tools which 
would be convenient to have. Where- I have mentioned 
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various ways to make substitute equipment and thereby 
save money, I do not advise this if capital will allow you to 
buy special equipment from a supply house. Any good 
supply house can furnish the supplies I have listed. 

RAW MATERIALS NEEDED 

After purchasing the necessary equipment, raw materials 
are necessary before candy can be produced. The follow- 
ing list is composed of those raw materials lieeded for start- 
ing in a small way. The amount you buy will depend upon 
the variety of goods you intend to make and the quantity 
of goods you intend to produce. 

Nut Meats: 

Peanuts 

English Walnuts 

Pecans 

Almonds 

Brazil Nuts, etc. 
Com Syrup 
Sugar : 

Cane 

Maple 

"C" Sugar 
Molasses 

Cream of Tartar 
Citric or Tartaric Acid 
Gum Arabic 

Sheet and Ground Gelatine 
Slab Oil 
Cocoanut : 

Sliced 

Shred 

Macaroon 
Salt 

Mazetta Creme 
Nucoline and Nucoa Butter 
Chocolate Coating: 

Sweet 

Bitter 

Milk 
Essential Oils (Those most used) : 

Lemon 

Orange 

Peppermint 
^ Birch (Wintergreen) 

Clove 

Cassia (Cinnamon) 
Extracts (Those most used) : 

Vanilla 

Pistachio 

Strawberry 

Pineapple 

Maple 

Cherry 
Colors (All colors blended from these) : 

Red 

Green 

Yellow 

Blue 

Caramel Color 
Fruits (according to requirements) 
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The section on "Materials" in this book contains some 
very beneficial information which would be of great value 
to the beginner in aiding him to order his first raw mate- 
rials, and I would urgently advise reading the pages of this 
section carefully. Any of the above materials can be pur- 
chased of confectioner's supply houses selling ra'w mate- 
rials. Such items as sugar, molasses, etc., may advan- 
tageously be bought at point of manufacturing. 

ARRANGING THE SHOP FOR ECONOMY OF TIME 

A poorly arranged shop causes many miles of extra steps 
in a year, slows up production and in the long run slices off 
a share of the profits and tosses profits into expense.- See 
that your shop is conveniently arranged. Figure 7 shows a 
model shop for convenient arrangement. Of course every 
shop is not of the same size nor the same shape, but any 
room can be arranged so that a few elementary essentials 
in arrangement can be carefully followed. As for instance, 
the candy furnace should be in a light place and as near 
the sink as possible. Since corn syrup and sugar are used 
in nearly every batch of candy, these two materials should 
be at the side of the scale convenient for "weighing-up." 
The slabs and tables should be placed in view of allowing 
plenty of working room from all sides. Shelves should be 
abundant, so that every bottle and box can be placed on 
shelves where they can be found readily. The same rule 
should apply to hooks as to shelves, as spoons, paddles, 
kettles, etc., should have a place to hang when not in use. 

A starch room is necessary and this must be separated 
from the rest of the shop by a thin partition or canvas, 
otherwise starch will settle all over the shop and often on 
goods which it would damage. If facilities are lacking for 
a dressing room, a small room can be partitioned off for 
this purpose in much the same way as the starch room is 
separated from the rest of the shop. 

A stock room for keeping a reserve stock of finished 
goods is also a handy addition to the average shop. By 
separating this from the shop proper it is possible to elim- 
inate dust and tampering with filled cartons. The stock 
room should be removed as far as possible from the heat of 
the candy furnace. The temperature of the stock room 
may have to be cooled in the summer to permit proper 
keeping of the goods stored in it. In conclusion, there is a 
little secret which will eliminate the danger of dampness 
in a candy storage room. According to the size of the 
room, place in it one or two pails of unslaked lime. This 
will have to be renewed every three or four weeks, for at 
the end of this time the lime will have fallen apart into 
powder, the dampness of the room having been absorbed 
by the lime and slaked the same. 
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If I have failed to mention any little matter of arrange- 
ment, simply use your own good judgment, with the idea of 
greatest convenience always in mind. 

WHAT THE BEGINNER SHOULD MAKE 

The inexperienced man in candymaking should not at- 
tempt to make certain classes of goods at first, but should 
commence with the simpler pieces until he gradually learns 
more of the process of sugar boiling. I would advise the 
beginner to start with such goods as taffies, fudges, cocoa- 
nut kisses, butterscotch, pop com pieces, and cream wafers. 
Then gradually work into nougats, hand rolled chocolate 
centers, and goods requiring a greater degree of skill. 
Hard -goods and starch cast pieces should be the class of 
goods last attempted for they present a knack in producing 
which must be learned by experience and study. 

With the very plain, concise instructions given in this 
book, I feel that any man or woman can quickly master the 
making of candy and in time become a skilled workman. 
In carrying out the formulas, be sure that you follow the 
instructions to the letter. If you have had no previous ex- 
perience in candymaking it is necessary that you read the 
contents (exclusive of formulas) of this entire book before 
you will be fully equipped to go ahead and produce goods 
from the recipes. 

THE BEGINNER'S CANDYMAKING DICTIONARY 

Below I give a list of terms, used in candymaking, which 
might baffle the beginner. To the experienced candy- 
maker, these expressions are a part of his language and 
used by him day in and day out. While the beginner will 
i find no trade terms used in the formulas in this book, it is 

well that he should know them. 

Bobbing Off" — The term applied when bon bon cream is added to a 
batch to give the batch body. 

Bon Bon Cream" — This is the fondant used in making centers and 
for all purposes^ where fondant is used. 

Casting" — The operation of pouring running cream through a runner. 

"Chocolate Bed" — This applies to the formation of coating as it is 
spread out on the chocolate slab ready for dipping. 

"Doctor," the — This is the substance used in a batch to keep it from 
going back to sugar. In most cases, com syrup or cream of tartar 
are used individualy as "doctors" in a batch. 

"N. O. Mola»»e»" — New Orleans molasses. 

"Remelt," the — The melting down of bon bon cream over a steam 

kettle. 
"Ring Up" — Term used when ringed tops are placed on the top of the 
candy furnace in order to decrease the size of the opening in the 
furnace top. 
I "Ripen" — The term applied to the time taken for chocolate centers to 
I come back to the desired creamy consistency. Usually this time is 
f from a week to ten days. 

i 
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Sacchromometer" — Also known, as the syrup gauge. This is the gauge 
used in testing syrups for crystalizing. 

Sanding" — This means the same as "sugaring" and applies to the use 
of granulated sugar for this purpose. 

Sheet/' a — This is a point reached in the cooking of gum and paste 
work, when the paddle can be raised from the kettle, held horizon- 
tally and the cooked batch will fall from the paddle in a sheet form, 
a surplus amount drawing back to the paddle in a tapering position. 

Short" — Refers to creatn work when it is slightly crumbly, and just 
the opposite from flowing. 

Shrinkage" — This takes place in the reduction of the original number 
of pounds material in a batch due to the cooking which has taken 
place. 

Slacking Back" — The term used when a batch is thrown back in tem- 
perature, such as the case when cream is added to caramels. 

^Straight Sugar" — The term applied to goods in which cream of tartar 
is used as the doctor for the sugar. 

"String" — While the term "string" is often used in referring to some 
of the finger tests of a batch, the general meaning Virhen used alone 
applies to the decoration placed on the top of a chocolate or bon bon 
by the dipper, this decoration being known as the "string." 

"Spinning" — The term applied to running out hard goods in a long 
string so that cutting can take place. It is merely the first form of 
shaping the hard goods. • 

"Swell," the — This is the increase in the amount of ice cream over 
the ingredients used, due to the freeing. 

CANDYMAKING POINTERS FOR THE BEGINNER 

— but some of which may be of value 
to even the experienced candymaker. 

1. In pouring out thin, high cooked goods always be sure that the 
slab is warm before pouring. This applies to butterscotch squares, 
nut squares, etc. 

2. Granulated sugar dusted on a greased slab allows the batches 
of bar goods and peanut squares to slide well and spread easily, and 
will prevent batch from centering in the middle of the slab where 
heat is. 

3. Always, pick over nut meats before using them in goods. Dust 
them by sieving, or with almonds use a damp cloth to dust. 

4. Manila paper, lightly greased, answers the purpose of wax paper 
for spreading cream goods batches upon. 

5. The steam kettle is used mostly in wholesale work because of its 
ability to accommodate large batches, to decrease labor costs, and pro- 
duce better results in goods. Only low cooked goods are produced on 
steam kettles, however, as it is very difficult to reach a cook of 260** 
on the steam kettle — ^the improved method for high cooked goods being 
to use the vacuum kettle or English cooker. 

6. When testing the heat of centers with the hand, never use the 
palm of the hand as this part of the hand is tough and hardened, and 
not so sensitive to heat as the back of the hand. Always apply to the 
back of the hand! 

7. In using sheet gelatine, simply cover the sheets with cold water, 
and when they become soft, remove the water and they are ready 
for use. 

* 8. The amount of ground gelatine figured to marshmallow work is 
one pound to every 25 or 30 pounds of materials. 

9. Never add citric or tartaric acid to a batch while boiling as it 
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will bum the batch. Never should flavoring: of any kind be added to a 
batch while it is on the fire as this is a dangerous practice. 

10. Remember that "dampness pulls dampness" — ^that is the reason 
for candy being sticky when made on a rainy day. 

11. One gallon of water to 25 pounds of sugar is the average 
amount of water used to a straight sugar batch. 

12. In making taffies be sure your slab is clean and well gn^eased. 

13. In hard candies cooked to 280** or over where the batch is to be 
pulled or handled, you must wear a pair of buckskin gloves or mittens 
— ^not only to protect your hands but also to give your goods a fine 
gloss. 

.14. It is best to use the thermometer in testing the temperature of 
* batches, as the water* tests unless you are thoroughly acquainted with 
them, are liable to cause trouble. 

15. Remember the more com syrup in a batch, the less water used. 
The more sugar, the more water. 

16. In adding fruit to marshmallow work, only dried fruits, such 
as crystalized fruits or ordinary raisins, can be used because fresh fruits 
would cause the acid to set back the marshmallow. 

17. Regulate the fire in the furnace according to the batch, remem- 
bering always that anything which goes to the bottom of the kettle 
easily, will also scorch easily. 

18. Don't forget that goods like caramels, fudges, peanut brittle, 
peanut bar, etc., require constant stirring. 

18. When stirring a batch, hold the end of the paddle down toward 
the bottom of the kettle, and do not stir in the same course all the time. 

BEGINNER'S QUESTIONS AND ANSWERS 

To answer a few of the most common questions asked by 
the beginner in candymaking I have compiled a number of 
their queries and give the answers to them in the following 
paragraphs: 

GLYCERINE IN RUNNING CREAM FONDANT: 

Glycerine can be added to running cream fondant to keep the 
fondant from drying out. It is excellent for retaining the creamy 
texture of the fondant. The only drawback to its use is the prevailing 
high price of glycerine. 

GELATINE ADDED TO RUNNING CREAM: 

It would not be advisable to add gelatine to running cream for the 
gelatine will cause the running cream to dry out. It is the gelatine in 
marshmallows which causes that class of goods to dry out. 

RUBBER MOULDS IN PLACE OF STARCH MOULDS: 

Rubber moulds are not as practical for most uses as starch moulds. 
Com syrup goods have the tendency to stick to rubber moulds. The 
advantage of rubber moulds is that they turn out smoother casts than 
starch, without any of the starch dust to stick to the pieces. For this 
reason, rubber moulds are frequently used on mixed goods and pieces 
having ornamental sides and crevices which easily hold starch when 
cast in that manner. Rubber moulds must be washed often; otherwise 
they will become sticky and the goods will stick to them. 

LEAKS IN HAND ROLLS: 

Leaks are caused by too much cream of tartar in the fondant, the 
excess of the acid from the cream of tartar necessitating an outlet and 
causing a burst in the coating. Only careful supervision of adding 
cream of tartar to a batch will overcome this. Occasionally a leak may 
be caused by the chocolate dipper skimping her work and allowing a 
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tiny spot on the center to be missed in dipping, but in most cases too 
much cream of tartar is the cause. 

DRYING ROOM FOR GUM WORK: " ^ 

A drying room having a temperature of 110 degrees to 130 degrees 
is almost a necessity in producing gum work; otherwise the goods will 
pick up starch and not dry out sufficiently. 

CHOCOLATES STREAKEb AND DULL: 

Coating will often turn gray' and streak because the centers dipped 
are too cold and chill the coating too quickly. Centers should be kept 
at a medium temperature. Again the coating may turn gray and 
streak if the coating has been allowed to become too hot. I have also 
seen coating turn a dull color in the summer time because of the prac- 
tice of an inexperienced dipper to allow the perspiration from the palm 
of the hand to get into the coating. This is altogether inexcusable 
because a dipper should never allow the coating to cover any part of 
the hand below the fingers. 

CREAM BATCH SCORCHING: 

A fire too hot or cream too rich in butter fat might cause a fondant 
batch containing cream to scorch; however, this is a rare case. 

FLOUR OR STARCH IN FUDGE: 

The use of certain flours or starches in fudge is not practical and is 
certainly detrimental to the quality of the goods. As a cheapening sub- 
stance, 10 pounds of Caramel L starch is often added to a fifty-pound 
batch of caramels. I would not advise its use, unless inferior goods 
are desired. 

SUBSTITUTING EVAPORATED MILK FOR CREAM: 

Evaporated milk, while not nearly as good to use as sweet cream, 
is often necessary to use because sweet cream cannot be purchased. 
In such cases, the same amount of evaporated milk can be used in place 
of the cream. 

DIPPING HAND ROLLS: 

Hand rolls should be allowed to set from one to' two hours before 
dipping in chocolate. Not longer than this time however, but simply 
long enough to allow a crust to form over each piece. 

NOUGAT NOT HARDENING: 

The only reason for nougat failing to harden providing the formula 
was carefully carried out as directed would be because the batch was 
not cooked high enough. If you are certain that you have cooked it to 
the required degree, test out your thermometer to see if it is correct. 
To do this simply see if it registers correctly for boiling water, which 
is 212 degrees at sea level. 

RUNNING CREAM TOUGH AND STRINGY: 

Too much glucose in a batch of running cream will cause the goods 
to be tough and stringy. 

THIN CHOCOLATE COATING FOR CHEAP GOODS: 

For a thin chocolate coating intended to be u%ed on cheap goods, 
take half bitter chocolate coating and half sweet coating— say 5 pounds 
of each, then thin the two coatings with four ounces of cocoa butter. 

BON BON CREAM GRAINING: 

Too much heat in a high gloss bon bon cream will cause it to grain. 
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Care must be used in heating a fondant where cr^m of tartar is used, 
and extreme care must be exercised with an acetic acid fondant. 

DIFFERENCE BETWEEN BON BON AND INSIDE FONDANT: 

The principle difference between the inside fondant and the fondant 
used for dipping is that the latter is usually a cream of tartar fondant 
and has the tendency to harden epoUgh to protect the more delicate 
inside fondant which ripens or becomes softer (due to its com syrup 
content) after it is dipped. 

USING SLAB OIL: 

Always use a good refined mineral oil for greasing slabs, and keep 
your supply of this oil in a cool place when not using. Slab oil should 
be applied sparingly to the slab, as too much oil on a slab will be ab- 
sorbed by a batchy and cause serious trouble. 

SWEETENING BITTER COATING: 

Bitter coating sweetened by the addition of XXXX powdered sugar 
is not practical even for emergency use because of a mixer, called a 
melangeur, being required for this purpose. 
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SECTION 2 

RAW MATERIALS 

Containinjn 

Talks on Materials Which Are Used in Candsrmaking. 



KNOWING YOUR WORK FROM "A TO Z" 

Knowing your work and knowing it well necessitates that 
you be acquainted with every division taking a part in your 
labors. The man who succeeds in his work has that same 
prying instinct that a child possesses with a new toy — he 
must know what is on the inside and why it is there ! The 
candymaker to be an expert in his line must be as intimately 
acquainted with the materials he is using as he is with the 
process and formulas for making different pieces. It is to 
give some inside pointers on materials that these short 
"talks" are given. 

TALKS ON MATERIALS 

Acetic Acid This product is obtained by dry distillation from wood. 

Acetic acid is found both in a pure and impure state in 
vinegar. The grade most used by confectioners is known to supply 
houses as Acetic Acid No. 8. This acid is used most commonly as a bpn 
bon "doctor," but also for running creams and in bittersweets. It is 
also used in doctoring icing to thin the icing so that it will run easily. 
It is used in cordial work to prevent the sugar from turning. 

Chocolate Coatings See paragraph devoted to chocolate dipping. 

Citric Acid This acid is a product of citrus fruits, and is used in 

nearly all candies where a fruit flavor is desired, the 
citric acid bringing out the fruit flavor. It is Jised in fruit centered 
bon bons and chocolates, in blending soda fountain syrups, to produce 
a tartness in water ices and sherbets, and in bringing out the rich fruit 
flavors of hard candies. It can also be used as a "doctor" for fondants, 
commonly known as "glace" or "short cream." Citric acid is sometimes 
used at a soda fountain in place of acid phosphate. This acid comes in 
a crystal or powdered form, the first form being most preferred as the 
crystal citric acid will hold its strength better and longer than the 
powdered citric acid. Buy in the crystal form and powder as you 
use it. This is easily done. Citric acid is much better than tartaric 
acid and I would advise its use in all cases where tartaric acid is being 
used. 

Colors Candy colors are clashed as vegetable colors and coal tar or 
aniline colors according to the substance from which they are 
made. Some states allow nothing but vegetable colors, but this form 
of coloring matter does not as a rule equal the results obtained from 
coal tar. or aniline colors, because of its lack of strength. Some states 
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prohibit the use of all coal tar colors except Carmine No. 40 which is 
classed as a vegetable color in almost every state. Candy colors are 
sold in the liquid, powder and paste form. The paste form is the most 
practical form for it can be cut down to any consistency by the addition 
of a little glycerine. To soften paste colors always use glycerine, 
Npver soften with water as the water will soon evaporate, leaving the 
paste very hard. Paste colors can be used straight in bard goods but, 
of course, must be cut down in cream work. Paste colors can be made 
from the powder colors by taking 1 pound of the color powder, and 
placing in \^ gallon of boiling hot water over a slow fire. After -■'''• — 
t)ie powder allow to reach the boiling point again, then add 6 
com syrup and cook to a string of 228 . Any powder can be 
making a paste in this way except carmine.' Carmine must be i 
follows: In a Mason jar place 1 pound No. 40 powdered or 
carmine and 1 quart of ammonia. Stir well and allow ammonia 
ap the carmine, then add one quart of water. Let this stand ovi 
then take this carmine solution and with 6 pounds of raw cor 
co6k over a very slow fire to a string or 228°. Blending of c 
often practical and desirable. For producing a chocolate color 
use either dark cocoa powder or chocolate liquor, which will rea 
natural tint. The addition of a little red color to chocolate w 
latter is used for coloring brings out a very nice tint. liquid co 
convenient for the coloring of soda fountain syrups, but for thai 
paste colors can be thinned to the proper consistency by 
glycerine. 

Condenied Milk Condensed milk is adapted solely to stean 
work, becaus3 of the flour or starch in co; 
milk which will scorch on an open fire. Since the steam h 
nearly always used in wholesale work, condensed milk can prt 
be considered as undesirable for use in a retail shop. Condena 
when used has to be started with water to dissolve the batch; ot 
the batch will lump. Condensed milk, because of the flour in 
spoil easily, so care should be taken in keeping it. 
Com Syrup This is a product of clear but thick, syrupy con 
which is derived from com, as the name impliei 
commonly called "glucose" among the trade, but this name is 
dying out due to the constant effort of the authorities to disc 
the name "glucose" because of the unfounded ^ociations peo) 
connected with the purity and wholesomeness of this product, 
formulas contained in this book, and wherever mention is mi 
term "corn syrup" is used instead of "glucose." Com syrup i 
times used in candy because it is cheaper than sugar, but this is 
only reason for using it. In a great many cases it is essentia 
as a "doctor" to prevent a batch from graining or returning ti 
It performs a purpose parallel to that of cream of tartar, but 
syrup is cheaper to use than cream of tartar and does not requ 
exacting attention in the batch, it is used oftener as a "docto 
cream of tartar. Com syrup goods stand up better than ci 
tartar goods; hence the more common use of com syrup in 
intended for wholesale purposes. Some pieces cannot be made 
com syrup, as, for instance, caramels and fudges. Honey was f 
used in place of corn syrup in making caramels but- it was verj 
sive to use, and allowed the batch to grain unless extreme e: 
taken. Like all materials, there are different grades of corr 
depending on the grade of corn used in making the finished i 
Com syrup should be used less in the summer than in the wint 
tends to make goods sticky. 

Cream In using cream in candies do not sacrifice the quality 
g<Jods by using a cream that tests less than 20% — I 
cream will rup up to 30%. In making caramels, especially, it i 
sary to use good cream in order to produce a delicious eatin; 
but this piece is not an exception to the rule^good rich cream ii 
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a desirable ingredient in every formula where cream is called for. 
While milk is used but very little in making candy, still' where it is 
occasionally used, the same standard of quality should be exacted as 
with cream. With both milk and cream, great care should always be 
taken in keeping it in a cool, dry place, and in sanitary, sweet cans. 
Do not run chances in allowing milk or cream to be taken care of in a 
slipshod manner. 

Cream Of Tartar Cream of tartar is a crystal formed in the scum 

from boiling a solution of tartar, the deposits of 
tartar being found on the sides of wine casks. The best grade of cream 
of tartar used for confectionery purposes is known as the Chemical 
Pure, 99%. This is the best grade obtainable, and although cheaper 
grades can be obtained they are undesirable because of their lack of 
strength. Cream of tartar is used as a "doctor" in hard goods, cream 
goods >and taffies, but cannot be used for this purpose in caramels or 
fudges. Com syrup and cream of tartar are in most cases alternates 
which have as their purpose, to prevent a batch from graining. Cream 
of tartar must be used very carefully as too much cream of tartar in 
hard goods tends to make the batch yellow; too much in cream goods 
will make the batch slow and difficult to cream, while the use of too 
much in taffy will produce a sour and unpleasant taste. 

Egg Albumen This is a product of many different grades. Two 

ounces of good grade of egg albumen to a pint of 
water is equal to 1^ dozen egg whites. With the poorer grades of 
egg albumen it will take three ounces in a pint of water to equal this 
§ame amount of egg whites. Although it is necessary to thoroughly 
soak egg albumen in order to dissolve, it should never be left in water 
for over 15 hours as it stagnates and ferments, andjn this condition is 
impossible to use. 

Evaporated Milk . Five quarts of evaporated milk can be used as a 

substitute for three quarts of cream; however, the 
flavor derived from its substitution is not the same as when cream is 
used. This proportion can be followed wherever it is desired to use 
evaporated milk in place of cream. The following formula is given as 
example for working evaporated milk: 

EVAPORATED MILK CARAMELS 

8 pounds sugar 1 gallon cream 

9 pounds corn syrup % pound Nucoa Butter 

Cook to a stiff ball, then add % gallon evaporated milk and cook 
again to a stiff ball. Add another half gallon of evaporated milk and 
cook to medium ball. After flavoring to suit pour the batch on the 
slab and when cool, cut to suit. Th% saving in making a caramel in 
this manner will be shown by the comparative figures of cost below. 
I would not advise making anything but a full cream caramel for retail 
work, but the above formula can very nicely be used for wholesale 
trade : 

FULL CREAM CARAMELS EVAPORATED MILK CARAMELS 

8 lbs. Sugar @ 15c $1.20 8 lbs. Sugar @ 15c $1.20 

6 lbs. Corn Syrup (g) 7c 42 9 lbs. Corn Syrup @ 7c 68 

2 gal. Sweet Cream 20% 3.20 1 gal. Sweet Cream 20% 1.60 



Total cost of batch $4.82 



1 gal. Evaporated Milk 95 



Weight of batch, 24 lbs. (exclusive of Total cost of batch $4.38 

shrinkage). Weight of batch, 27 lbs. (exclusive of 

$4.82 divided by 24 equals 20 l-12c, shrinkage). ^^ 

material cost per pound of the Full $4.38 divided by 27 equals 16*4c, ma- 

Cream Caramels. terial cost per pound of Evaporated Milk 

Caramels. 

Flavors Flavoring agents used by confectioners are essential oils, 

extracts, emulsions, and in rare cases, essences. Natural 

fruits and fruit juices are used, of course, for their flavoring qualities. 
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ESSENTIAL OILS 

This is the. purest form of flavoring agent used in candymaking, and 
because of the strength of essential oils they must be used very spar- 
ingly. A little will go a long way and too much will ruin a batch. 
Essential oils are used mostly in hard candies, but also in cream goods. 
Great care should be taken with such oils as peppermint, lemon, lime 
and orange to keep them in a cool, dry and dark place, as when they 
are placed in a light or warm place, the oil is liable to turn to turpen- 
tine, which naturally destroys the flavoring quality. All oils to a cer- 
tain extent are sensitive, so it is best to keep the oil bottles all in a cool 
and dry .place, out of the light. Never leave oil bottles open. Oils 
when termed by the manufacturer as "redistilled" refer to a second 
process of distillation which further purifies the oil. Take oil of lime, 
for instance, it should always be purchased in the redistilled form as 
this is the only grade that gives complete satisfaction. A marked ad- 
vantage of redistilled oils is that they keep better and have not the 
tendency to turn to turpentine. The following table of essential oils 
is given as a guide in buying and keeping this form of flavoring: 

Oil of Cassia — ^Holds well, stronsr in flavor, but not as sensitiye as many oils. 

Oil of Birch — This is the flavoring used almost exclusively for wintersrreen. There 
is practically no difference between wintersrreen and birch. Oil of birch is of medium 
strenffth and possesses s^ood keeping qualities. 



nil ^1 ?SJS!!2flwi*v. K«^ "ra*««fniA.l »• ) -A^W t*»ree of these oils are sold in 
O 2f LimtiT^ redistilled. t «turpless" form, which is a form 

Oil of Oranse* » guaranteed not to turn to turpentine. 

Oil of Sassafras — Careful attention in keepinsr. 
Oil of Clove — Watch closely and keep as instructed. 

Oil of Anise — ^This oil should be kept in a warm place durin^r the winter, as it 
will freeze during cold weather. Anise is often called "Iceland Moss." 



Essential oils can be made into extracts by cutting down with grain 
alcohol or cologne spirits. Take one ounce of the oil and 8 ounces of 
grain alcohol or cologne spirits. Place in a bottle and mix well by 
shaking. 

EXTRACTS 

Vanilla is the most used of extracts, and in its quality, there are a 
great many variations. Such extracts as peach, strawberry, pineapple, 
pear, raspberry, Roman punch, quince and banana are usually sold in 
their artificial form, but can otherwise be obtained in their "true fruit" 
form. True fruit flavors must be kept in a cool place as they will 
ferment easily. There are such flavors as extract of honey and extract 
of butter, made to bring out these respective flavors in the batch; how- 
ever, their use is not advisable in any of the formulas given in this 
book. Floral flavors are sold in extract form as well as oil. The 
extracts are, of course, much cheaper than oils, and for the floral 
flavors, since they are not used to a great extent, I would advise buying 
the extracts. Rose, violet, heliotrope, yanglang and lily of the valley 
are a few of the floral flavors which can be purchased in the extract 
form. These are used principally in hard goods find cream goods but 
never to a great extent in either. Extracts are used considerable in 
cream goods because of the alcohol in them which prevents extracts 
from deteriorating as quickly as the essential oils. 

EMULSIONS 

This is a comparatively new form of flavoring ingredient. It is 
taken from the peel of such fruits as the lemon, the orange or the 
lime — of late there is a strawberry emulsion on the market also. It is 
a very thick liquid and possesses much strength in its flavor. Because 
of its qualities to produce a nice flavor, and its being cheaper than 
essential oils, confectioners are commencing to use it more each day in 
hard goods and cream goods. It is also used in water ices, sherbets 
and ice creams. Emulsions should be kept in a cool place. 
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ESSENCES 

Essences can virtually be considered a thing of the past. It is the 
mildest form of flavoring ingredient and is used only in sensitive 
goods, such as a bon bon fondant where a light, delicate flavor is 
desired. Essences are made simply by cutting down stronger flavors 
with grain alcohol or cologne spirits. 

FRESH FRUITS 

For directions as to how to use fresh fruits for f lajiroring see index, 
"Fresh Fruits for Flavoring." 

Gelatine This product is an animal substance coming in three forms, 
namely, sheet gelatine, flake gelatine and granulated gela- 
tine. A possible fourth kind may be included by taking into considera- 
tion, powdered gelatine. Sheet gelatine is the most highly refined of 
gelatines. A great deal of it is made in foreign countries. Flake gela- 
tine is not used extensively in confectionery work, but its use lies 
chiefly in ice cream making when gelatine is used. Granulated gela- 
tine is the form of gelatine used most extensively by confectioners, and 
especially by manufacturers of wholesale goods. It is cheaper to use 
than the other forms of this product. Granulated gelatine beats up 
fluffier than sheet gelatine. The last gelatine, 'the powdered form, is 
simply the siftings of the granulated gelatine, and is of an inferior 
quality. Powdered gelatine can be used in bon bon cream, taffies and 
in Lady Caramels, but does not produce as nice results as sheet gela- 
tine. The form of desert gelatine known as "acidulated gelatine" 
cannot be used satisfactorily in candymaking. The buying of gelatine 
should be watched very closely as there are many different grades and 
qualities. The fundamental use of gelatine in nearly all confectionery 
is to hold up the ingredients in the goods, and to bring out a ligbty 
fluffy consistency. Gelatine, for an example, is practically the base of 
marshmallow work. For the benefit of those not acquainted with the 
working of gelatine, I might say that you should never attempt to cook 
gelatine in a batch as it will bum and smoke. Always add it after the 
batch has been removed from the fire or directly before. Do not 
attempt to substitute one form of gelatine for another in the forn7alas 
in this book. To get the best results with all formulas, follow the speci- 
fications for materials exactly as they are given. 

Glucose The name "glucose" is simply an incorrect name applied to 
'Com syrup. A full account of com syrup is given under a 
paragraph bearing that heading. 

Glycerine This is a sweet, clear and syrupy product obtained from 

natural fats by a steam process. Glycerine because of its 
high price is used only in the highest grade of chocolate centers, being 
used mainly to keep the center moist and creamy, and to "ripen" it. 
Glycerine is also used when mascerating vanilla beans because of its 
ability to draw the flavor from the bean. 

Gum Arabic Gum Arabic is gathered from a small, thorny tree which 

grows in Africa and Australia. It is used to a great 
extent for glazing candies as its use for this purpose meets all pure 
food requirements. By larger confectioners it is also used in hard gum 
drops, but as the manufacture of this piece requires such equipment as 
a steam kettle, a depositor and a dry room, the use of gum arabic-in 
making this piece in a retail shop is not feasible. The steam kettle is 
required because the gum arable would be so susceptible to scorching 
on an open fire. Gum arable is often used in sherbets and water ices to 
bring about a "swell" in these. It is also used as a solution in salting 
nut meats to make the salt stick to the nut meat. Again it is used for 
a similar purpose in sanding hard goods for summer. Years ago it was 
used in some forms of marshmallow work, but this has since become 
impractical. There are three forms of gum arable. First, a brownish 
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form which is the cheapest. Second, the powdered form, and third, 
the crystal which is termed as "Pearl." The latter form is the cleanest 
and produces the best results, but it takes longer to dissolve than the 
powdered form. 

Gum Tragacanth This is an odorless and' almost tasteless powder 

which is derived from a low and spiny shrub 
growing in Asia Minor. It comes in the crystal and the powdered form, 
the former being the cheapest. Gum tragacanth is used in extra fine 
lozenge work, and in making the popular mint, wintergreen and clove 
tablets sold ext&sively in this country in package form. It is also 
used in water ices and sherbets, and frequently in ice cream. Gum 
tragacanth can also be used for glazing, but in this use it is not advis- 
able as gum arabic gives better results and is less expensive. French 
confectioners make popular use of gum tragacanth for ornamental 
work. They place the gum tragacanth in a small amount of water, and 
dissolve it over a steam bath. When dissolved, XXXX powdered sugar 
or starch, which is thoroughly dry, is added to form a paste. From this 
paste fancy shapes and figures can be formed. 

Herbs and Roots About the only herb used in candymaking is 

the horehound herb, used in making horehound 
candies. In former years an herb known as "Iceland Moss" was sold 
to confectioners, but this flavor is now known as anise and can be 
purchased in the essential oil form. Licorice root is sold in bundles 
to large manufacturing confectioners. licorice powder and extract of 
licorice — both for flavoring licorice candies — are sold by supply houses, 
but as the manufacture of licorice candies is confined to a few manu- 
facturers most shops never use these flavoring ingredients. 

Starch Starch as it is generally used by confectioners is connected 
with moulding in starch so as to be able to cast centers in 
the moulded places. The starch used for this purpose is either a mould- 
ing starch or a common corn starch. Starch used for casting purposes 
must be kept dry at all times. Starch of various kinds is occasionally 
used in some candies as, for instance, certain caramel formulas call for 
a Caramel L Starch, while gum work and paste goods frequently con- 
tain Pearl starch. 

Sugar It is not advisable to attempt to use beet sugar in retail work 
as the saving derived from its use is very small. Beet sugar 
when used is only adapted to caramels, fudges, taffies and cheaper 
goods. It is never satisfactory in hard goods because of its tendency 
to cook up dark. On the other hand beet sugar can be used more satis- 
factorily in a vacuum kettle, for wholesale work, because a larger per- 
centage of com syrup can be used. Not only does beet sugar in hard 
goods make the piece cloudier and destroy the gloss but it also tends 
to make hard candy sticky. In cream of tartar goods, beet sugar gives 
the batch a lumpy effect. Cane sugars are graded according to their 
quality, the following grades being given in the order of their quality: 
Mould A, Diamond A, Brilliant A, Crystal A, and Standard A. Mould 
A is unrivaled for cream work and hard goods. Because of its extreme 
refinement its use in cream goods and hard goods produces a piece 
with a texture as smooth as velvet. It is also used in bon bons and 
wafers to produce a high lustre. The three grades following Mould A — 
Diamond A, Brilliant A, and Crystal A — ^while of a very good quality 
are not to be compared w^ith Mould A. Standard A seems to contain 
more moisture than the other A sugars, having a fermentation odor 
unfamiliar to the other sugars of this class. For cheaper goods a clari- 
fied sugar is sometimes used as it is even cheaper than beet sugar. 
Clarified sugar is divided into three classes: Light, medium and dark. 
Since the main objection to clarified sugar is its tendency to cook up 
dark, it is advisable to purchase the lighter grades when buying. 



-H 



RIGBY'S RELIABLE CANDY TEACHER 21 



MAiPLE SUGAR 

There was a time when the maple sugar "feold was usually of a very 
poor and uncertain quality, but with the existing pure food laws there 
is but very little chance for impure maple, sugar. The Canadian maple 
sugar for confectionery work is most preferable because of its strength. 
In using maple sugar do not use it straigHt as it is not only too expen- 
sive to use in this manner, but also more liable to scorch at a very low 
temperature. It may be cut down with "C" sugar and still retain its 
original flavor. Do not use granulated sugar for this purpose as it 
tends to reduce the maple flavor. Maple sugar when used with cream 
will curdle nine times out of ten,, this usually occurring when the batch 
becomes hot. To remove the curdle add 2 teaspoonsful of ammonia 
solution to a 10-pound batch. The ammonia solution is made as fol- 
lows: ^ pound powdered ammonia and 2 pounds water. 

' "C* SUGAR 

This is a clarified sugar divided into three grades: light, dark and 
medium. The light is sometimes termed as "Canary *C' "; the medium 
as "Golden 'C ", and the dark as "D" sugar. "C" sugars are used in 
butterscotches, toffees, maple caramels, fudges, etc., as designated by 
the recipes in this book. 

POWDERED- SUGAR 

The most desirable grade is that termed as XXXX powdered sugar 
as its smoothness and fineness is much superior to the grade known as 
XX. It is not advisable to use XX sugar as an ingredient in any high 
grade goods. 

Tartaric Acid This is an acid which comes in powdered and crystal 

form, the former being most commonly used. Tar- 
taric acid is used about the same as citric acid, but does not produce 
as satisfactory results as citric acid. However, it is cheaper than citric 
acid. The pure food laws of various states throughout the country 
prohibit the use of tartaric acid in candy, so I consider it advisable from 
the standpoint of purity as well as quality, to substitute citric acid for 
tartaric acid. 



NOTICE IN REGARD TO: 

Mazetta Creme, Karamel Kreme, 
Nucoa Butter, Nougat Cremey and 
Nucoline. 



After tests and experiments made from time to time I have 
found the above named products to be of distinct benefit when 
used in certain classes of work. The reader will no doubt notice 
that these products are called for in some of the formulas in this 
book. It is because of the very satisfactory results obtained 
through the use of these products, and the improvement Vhich 
they lend to the goods in which they are used, that I take the 
liberty of recommending their use. It is not because I wish to 
"boost" any one product, but because I want the users of this 
book to be guided in the use of such materials as will produce the 
most satisfactory results for them. 

Mazetta Creme, Karamel Kreme and Nougat Creme may be 
obtained from the White-Stokes Co., 150 W. Lake St., Chicago, 
111., or from any confectioner's supply house. 

Nucoa Butter and Nucoline can be purchased of the Nucoa 
Butter Co., Bayonne, N. J., or at any confectioner's supply house. 
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SECTION 3 

PURE FOOD LAWS OF U. S., CANADA AND 

AUSTRALIA 

Containing 

An Explanation of the National Pure Food Laws and the 

Standards of Each State as They Affect Candy and 

Ice Cream; Also a Complete Condensation of the 

Pure Food Standards of C^uiada and Australia. 



THE PURE FOOD LAWS AND CANDY 

At the opening of the year of 1920, it was conservatively 
estimated that the American people were eating between 
1,100,000,000 and 1,400,000,000 pounds of candy per 
annum. And this consumption prevailed in spite of the 
fact that between 1917 and 1920, government restrictions 
and a shortage of sugar necessarily reduced the amount of 
candy which would have been eaten had all things been 
normal ! 

Compare the present per capita consumption of ten 
pounds of candy per annum with the amount each person 
ate fifteen years ago. While figures are lacking, I feel safe 
in saying that people are eating double the amount of 
candy they ate in the earlier part of the twentieth century. 

There is a reason for this increase, which I believe can 
be largely attributed to the National Pure. Food Laws 
passed by Congress in 1906. Today, candy is a food^— a 
nutritious, wholesome food! Prior to the passage of gov- 
ernment regulations, candy could be bought that was made 
of pretty much of anything. Candy colors were used with- 
out regard for the health of candy eaters. Ingredients such 
as saccharine, paraffin, chalk, etc. — which if not harmful, 
did lack all trace of food value — were used by many un- 
scrupulous manufacturers in making candy. The result 
was that people bought less candy, and many pure, whole- 
some candies, manufactured by reliable houses, received 
only a medium sale. 

Whatever the cause of the rapid increase of candy con- 
sumption in the United States, the National Pure Food Laws 
are of wonderful benefit to the health and welfare of the 
candy eating public and a reward to scrupulous manufac- 
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turers who take pride in producing superior goods. To con- 
fectioners who are in doubt about regulations affecting 
candy, or the use of certain ingredients in the manufacture 
of candy, I would advise writing to the Bureau of Chem- 
istry, Department of Agriculture, Washington, D. C— or 
to the pure food commissioner in the state of manufactur- 
ing. It is well to consult the state commissioner on all 
matters in question, for most states have adopted pure food 
standards, which are in many cases, more stringent than 
the requirements of the national laws. Frequently a sub- 
stance which the U. S. government permits to be used in the 
manufacturing of food products, will be prohibited by the 
pure food laws of a state. 

To advise manufacturing confectioners on the national 
and state pure food law requirements, I have listed in this 
section those paragraphs of the national laws and the laws 
of the various states which affect the manufacture or sale 
of candy. Because of the constant amending and changing 
of decisions, as they affect these different phases of the 
laws, I cannot guarantee the absolute authenticity of the 
paragraphs pertaining to the pure food laws contained in 
this book. However, at time of writing, the information 
found in this section has been carefully compiled from the 
draft of laws furnished by those in authority to give 
information. 



BOILED DOWN INFORMATION ON U. S. PURE 

FOOD LAWS 

WHAT CONSTITUTES ADULTERATION— Candy is considered to 
be adulterated if it contains terra alba, barytes, talc, chrome yellow, 
or other mineral substance or poisonous flavor or color, or other in- 
gredients deleterious or detrijnental to health, or any vinous, malt, or 
spirituous liquor or compound or narcotic drug. 

SACCHARINE — The use of saccharine in candy, or any form of 
food, is prohibited. Although it is claimed by many noted specialists 
that saccharine is not injurious to the health, the government holds 
that it possesses no food value and can not be substituted for sugar — 
a substance of nutritive value. 

PARAFFIN — Inasmuch as mineral substances are not permitted in 
candy, the use of paraffin is not permissible. Before the passage of 
laws prohibiting the use of paraffin, this substance was used to con- 
siderable extent in caramels and taffies to give a chewy consistency to 
the goods. 

BENZOATE OF SODA — The use of benzoate of soda is permitted in 
food products providing each container or package of such food con- 
taining the benzoate of soda shall be plainly labeled to show the pres- 
ence and amount of benzoate of soda. Exception: See Note 5. 

SHELLAC — It is the decision of the U. S. Department of Agricul- 
ture that the practice of coating chocolates and other confections with 
shellac and other gums, shall not be permitted. The reason given for 
such a ruling is that the alcohol used in dissolving the shellac will neces- 
sarily permeate the candy when it is applied to it. Before this decision, 
wood alcohol was formerly used as a solvent for the shellac, with the 
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result that the chocolate upon which the shellac was applied would 
absorb a small amount of the wood alcohol. 

COCOANUT OIL IN MINTS— The government bureau makes no 
objection to the use of cocoanut oil in the manufacture of compressed 
mints,. for the purpose of lubrication and in proportion of one-half of 
one per cent. 

COCOA DUST IN CHOCOLATE — The use of so-called cocoa dust 
or "fines" in the preparation of cheap chocolates is prohibited, as the 
decision of the government bureau is that this material added to clean 
cocoa nibs cannot be properly cleaned, and when subject to an attempt 
to clean, the cocoa material is less after cleaning than before. 

COLORING OF CANDY-^— The use of any dye, harmletes or otherwise, 
to color or stain a food in a manner whereby damage or inferiority is 
concealed is specifically prohibited by law. There is no objection to 
the use of harmless cplors, providing they are used to simply give color 
to the goods. 

APPROVED COAL TAR COLORS — The following coal tar dyes are 
permissible to use. Exception: See Note 1. These coal' tar colors 
must bear a guaranty from the manufacturer that they are free from 
subsidiary products and represent in actual substance, the name of 
which they bear: 



R3d fhadjs: 

107. Amarant' . 

56. Ponceau 3 R. 
517. Erythrosin. 

Orangre shade: 
85. Oransre I. 

Blue shrd-»: 

692. Indigo disulfoacid. 



Yellow shades : 

4. Naphthol yellow S. 
94. Tartrazine . 

Yellow A. B. (Benzeneazo-naphthylamine). 
Yellow O. B. (Ortho-Toluenazo-naphthylamine), 

Green shade: 

435. Lisrht green S. F. yellowish. 



NEW ORLEANS MOLASSES — The board of food and drug inspec- 
tion holds that "New Orleans molasses," as applied to open kettle 
drippings, refers to a product of Louisiana; and that the term "New 
Orleans" should be restricted to molasses produced in Louisiana. 

STATEMENT OF NET WEIGHT — On all packages of candy, or any 

food, the National Laws require that the net weight must be stated 
thereon, plainly and conspicuously. Packages weighing: ^ ounce or 
less, and packages containing six units of food or less are exempt from 
the requirement, and need not be marked. In many states, no state- 
ment of net weight is required, and in others where the net weight is 
required to be marked on the package, the exemption for "small" 
packages varies. 

LABELING "FIG PASTE" — The labeling of that class of goods com- 
monly called "Fig Paste," which does not contain figs but is usually a 
Turkish Paste flavored with a fruit flavor, is a violation inasmuch as 
it is misleading and deceptive in name. 

LABELING CARAMELS — Names given caramels must be truly de- 
scriptive. For instance, "Milk Caramels" implies that milk is contained 
in the caramels, and if not the case it is illegal to use the term "Milk." 
(b) The same is true with "Cream Caramels" if they do not contain 
an appreciable amount of cream, (c) When it is desired to imply 
that the caramel has a creamy consistency, that is, a consistency of 
sugar cream, the product should be called "Caramel Creams" or 
"Creamed Caramels." The name# "Vanilla Cream Caramels" or 
"Cocoanut Cream Caramels" are legal only when the caramels, so 
named, contain respectively an appreciable amount of cream. (d> The 
name "Strawberry Caramel" is legal for a caramel flavored with gen- 
uine strawberry flavor or pulp. If artificial or imitation flavors are 
used, the caramel should be labeled "Imitation Strawberry Caramels" 
or "Caramels — Imitation Strawberry Flavor." This rule applies in the 
use of all flavors, (e) The name "Whipped Cream Caramels" can be 
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legally used only on a caramel which contains an appreciable amount 
of the milk product cream, plain or condensed, and in the process of 
the manufacture of which the cream used in the caramel has been 
beaten or whipped. 

LABEUNG MARASCHINO CHERRIES — Cherries, which are flav- 
ored with the genuine Maraschino liqueur, will be legally labeled under 
any of the following names: 

Chocolate-coated Maraschino Flavored Cherries. 
Chocolate-covered Maraschino Flavored Cherries. 
Chocolate Dipped Maraschino Flavored Cherries. 
Maraschino Flavored Cherries in Chocolate. 

If the name "Maraschino" is not desired in any of the above titles, 
"Maraschino Flavored" may be stricken from the title and only the 
remainder of the title used; viz.: "Chocolate-coated Cherries." In case 
the cherries are flavored with imitation Maraschino flavor, the term 
"Imitation" must be prefixed to Maraschino, thus, "Chocolate-coated 
Imitation Maraschino Flavored Cherries"; or they may be called 
"Chocolate-coated Cherries," and no reference be made to the imitation 
Maraschino flavor, 

ALCOHOL IN CONFECTIONERY— Alcohol, as well as spirituous, 
malt and vinous liquors, are prolfibited in confectionery by the Na- 
tional Pure Food Law and various state laws. These laws, however, 
3o not prohibit the use of flavors and other ingredients cut with pure 
tax paid grain alcohol, when said alcohol evaporates in the process of 
manufacture. In the case of Maraschino cherries flavored with the 
genuine Maraschino liqueur, the-volume of alcohol when not exceeding 
1 per cent of the total volume of alcohol is permitted, because it has 
been found that the said amount of alcohol evaporates and disappears 
in the process of dipping the cherries in chocolate and fondant, thus 
leaving no trace of the alcohol in the finished product. 

MAPLE FLAVORED CONFECTIONS— Candy made from ingre- 
dients other than maple sugar and imitating maple sugar in appearance 
and flavor should contain on the label, in connection with the name of 
the goods, the words, "Imitation Maple." . Such names as "Mammoth 
Cakes," "Sugar Cakes," etc., are not sufficient when the candies so 
named are not made of maple sugar and imitate maple in appearance 
and flavor.' Such products must have stated on labels, in connection 
with their names, the words "Imitation Maple." (b) When candy is 
made of brown sugar, products referred to above may be called "Brown 
Sugar Cakes." (c) Candies not imitating maple sugar in appearance 
and containing an appreciable amount of maple sugar or maple syrup, 
may be called "Maple Creams," etc., the name "Maple" being used in 
such- case to indicate the presence of maple sugar or maple syrup as a 
flavor. If such candies are colored so as to imitate maple in appear- 
ance then the words "artificially colored" should be stated on the label. 

CANDIED CITRON— The term "Candied Citron" applies to the 
candied peel or fruit of the citron tree. The board of food and drug 
inspection holds that the rind of the citrus melon must not be sold as 
"Candied Citron," but should be labeled only as "Candied Citron 
Melon," "Candied Watermelon," or some other similar designation. 

NAMES USED FOR CANDY — Geographical names applied to candy 
should be avoided whenever possible. It is legal, however, to use names 
of towns, cities, counties, states or countries in which goods are actually 
made. As for example, chocolates made in Cleveland may be called 
"Cleveland Chocolates,". "Ohio Cljpcolates," "United States Chocolates," 
etc. When foreign names are used, the goods should either be made in 
the cities, provinces or countries indicated by the names. If made 
under or according to a foreign process or after a foreign style they 
may be called "French Process, or "French Style," etc., for other 
countries, (b) When distinctive nanles are given candies — that is^ 
names which are not descriptive, such as "Jazzers," "Busters," "Swee^^ 
hearts," etc., said word should have class of product used in connection 
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with it. As for instance, if the above ar^ names for a certain kind of 
chocolates, they should be labeled "Jazzer Chocolates," etc. 

PURE SUGAR STICK CANDY— It is held that the term "Pure 
Sugar Stick Candy" implies in this case a product containing nothing 
but sugar, cream of tartar, flavor and «olor. The word "pure" — ^in the 
eyes of the law — meaning "all." It is therefore illegal to label a 
product as above stated if it contain sugar and com syrup. 

MILK CHOCOLATE — Milk chocolate, according to the Board of 
Food and Drug Inspection, should contain not less than 12 per ce^nt of 
milk solids, and the so-called nut chocolates should contain substantial 
quantities of nuts. If sugar is added to milk chocolate, it should be 
labeled, "sweet milk ohocolate." 

WORD "CREAM" IN LABELING— The word "Cream" implies the 
dairy product, cream. It should only be used in labeling confectionery 
when the purpose is to indicate the presence of an appreciable amount 
of cream in the confection. The word "creams" is legitimate to use 
when it implies a creamy consistency in the confection, as for instance, 
"Dainty Creams," but not "Cream Dainties" unless the product con- 
tains an appreciable amount of the dairy product, cream. The word 
"Creamed" is also permissible as indicating a creamy consistency. For- 
example, names formerly used like "Cream Filberts" should read 
"Creamed Filberts." The only exception to the ruleg for the use of the 
word "Cream" would be in names generally established by long usage 
and custom as defining a specific product like, for example, "Chocolate 
Cream Drops," and "Cream Bon Bons." 

COUGH DROPS — Cough drops containing vinous, malt or spirituous 
liquor, or compound, or narcotic drugs, or any other ingredient pro- 
hibited in confectionery, must be sold as a drug and not as a confec- 
tion. It is advisable to take up the manufacture of cough drops with 
your pure food commissioner as many drugs used in cough drops must 
be stated on the package containing the cough drop. 

LABELING FRUIT FLAVORS— Packages of mixed candies labeled 
"all fruit flavors," "assorted fruit flavors," "fruit flavors," etc., are 
considered misbranded if the candies contained therein are prepared by 
the use of both true and artificial fruit flavors, for the reasoti that 
such labeling would give the impression that only the true fruit flavors 
have been used. 

NAME AND ADDRESS OF MANUFACTURER— Contrary to the 

laws existing in many states of the Union, the Federal law does not 
require the name and address of the manufacturer on a package con- 
taining candy. 

EXPORT ALLOWANCE — ^Food products intended for export may 
contain added substances not permitted in foods intended for inter- 
state commerce, when the addition of such substances does not conflict 
with the laws of the countries to which the food products are to be 
exported and when such substances are added in accordance with the 
directions of the f oreig^n purchaser or his agent. 

RELATION OF FEDERAL PURE FOOD LAWS TO 

STATE LAWS 

The Federal Pure Food Laws do not apply on food 
products sold in the same state in which they are made. 
The jurisdiction of the Federal requirements extend only 
to inter-state shipments, and within the District of Columbia 
and territories of the United States. As for example: a 
product may be manufactured in Texas, and for the sake of 
illustration, let us say that the product meets with all of the 
requirements of Texas, but violates certain principles' dis- 
tinct to the Federal Law. This product can be sold any- 



• RIGBY'S RELIABLE CANDY TEACHER 27 

where in Texas, without molestation from the Federal 
Bureau of Pure Foods. If, however, the product is shipped 
out of Texas and into another state, the relation of an inter- 
state shipment is formed and the manufacturer of the 
product is liable to the Federal government for violation of 
the Federal Pure Food requirements. 

Many states have higher standards than those outlined in 
the Federal statutes. The question may arise that if a 
manufacturer in one state use an ingredient permitted in 
the state of manufacturing, and ship the finished product 
to another state prohibiting the use of that ingredient in the 
product — w'hich the manufactiirer had a legal right to use 
in his own state — would the Federal government then inter- 
fere on the grounds of inter-state shipment? This all de- 
pends on whether the violation is an abrasion of the Federal 
requirements. If it violates the National Pure Food Laws, 
to be sure, the government can prosecute. But if the stand- 
ard of the product meets with the laws of the United 
States and is only a violation of the laws of the state into 
which shipment has been made, then only the state can 
prosecute. 
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Sulphur Dioxide. 
(See Note 4.) 
Benzoat« of Soda. 
(See Note 5.) 
Coal Tar colore in 
fruit Syrups. 
(See Note 8.) 
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FEDERAL AND STATE ICE CREAM STANDARDS 

The national standard for butterfat (or milkfat) required in plain 
ice cream is 14 per cent. For nut or fruit ice creams, 12 per cent 
butterfat is required. Gelatine, . gnm tragacanth or other harmless 
vegetable gums are permissible to use, there being no regulation as to 
the maximum quantity that may be used. 

As the required butterfat for ice creams differ very widely in the 
various states, the table below will be of value in showing the standards 
for each state. The percentage of butterfat columns below refer to the 
minimum butterfat percentage permitted in ice cream as fixed by the 
law of the state named. The gelatine percentage column applies to the 
maximum amount of vegetable gums, including either gelatine or gum 
tragacanth, that may be used in the manufacture of ice cream in the 
state named. 



Alabama 

Arizona 

Arkansas , 

California 

Colorado 

Connecticut 

^Delaware 

District of Columbia , 

Florida 

Georflria 

Idaho 

Illinois 

Indiana 

Iowa 

Kansas 

Kentucky 

Louisiana 

Maine 

Maryland 

Massachusetts 

Michigan 

Minnesota 

Mississippi 

Missouri 

Montana 

Nebraska 

New Hampshire .... 

tNew Jersey 

ttNew Mexico 

Nevada 

tNew York 

North Carolina 

North Dakota 

tOhio 

Oklahoma 

Oregon 

Pennsylvania 

Rhode Island 

Soyth Carolina 

South Dakota 

Tennessee 

Texas 

. Utah 

Vermont 

Virsrinia 

Washington 

West Virginia 

Wisconsin 

WyominsT 

United States . . . . . 



ICE CREAM 

(Plain) 


ICE CREAM 
(Nut or Fruit) 


States " tSutterfat Gelatine 1 Butterfat 

Pet. Pet. 1 Pet. 


Gelatine 
Pet. 



14.0 
10.0 
14.0 
10.0 
10.0 
8.0 

• • • • 

14.0 
12.0 

8.0 
14.0 

8.0 

8.0 
12.0 
14.0 

14.0t 

10.0 

14.0 

4.0 

7.0 
10.0 
12.0 

8.0 
14.0 
10.0* 
14.0 
14.0 
....ttt 

iV.o 

• • • ■ 

14.0 
14.0t 

• • • • 

14.0 
12.0 

8.0 

8.0 

8.0 
14.0 

8.0tt 

8.0 
14.0 
14.0 

8.0 

8.0 

8.0 
1:4.0 
10.0 
14.0 



0.6 



1.0 

• • • 

■ • • 

1.0 

1.6 

0.7 
"o'.B 



0.2 

0.3** 
1.0 
0.6 
1.0 



0.2 

• ■ • 

0.4 

• ■ • 

0.7 



12.0 

8.0 
12.0- 

8.0 
10.0 

6.0 

12.6 
12.0 

8.0 
12.0 

8.0 

8.0 
10.0 
12.0 
12.0t 

8.0 
12.0 

6.0««« 

7.0 

8.0 
12.0 

8.0 
12.0 

9.0* 
12.0 
14.0 
....ttt 

« • • ■ 

12.0 

• • • • 

12.0 
12.0t 

• • ■ • 

12.0 

9.0 

6.0 

8.0 

8.0 
12.0 

8.0tt 

6.0 
12.0 
12.0 

8.0 

8.0 

8.0 
12.0 
10.0 
12.0 



0.6 



1.0 

• • • 

• ■ • 

1.0 

• • • 

1.0 

• • • 

0.7 
0.6 



0.2 

• • • 

0.8 •• 
1.0 
0.6 
1.0 



0.2 



0.4 

• • • 

0.7 



$No standard existing for ice cream« 

$$No state standard existing for ice cream, but some cities within 
the state have laws regulating the quality of ice cream. 

♦The laws of Montana require that one gallon of ice cream shall 
weigh not less than 4 pounds; and that ice cream shall contain not less 
than 33% total solids. 
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**LawB of Oklahoma require that where gelatine is used in the 
manufacture of ice cream, same must be admitted upon a label, which 
must be placed on each and every packer, bucket, package or other 
container of whatsoever, said labels to indicate in legible type the 
character of the added substance used therein. As for instance: "Ice 
Cream, gelatine filler, John Jones, Mfg., Tulsa, Okla." The same rule 
of labeling would apply to the use of gum tragacanth. 

♦♦♦The requirement of Maryland for ice cream of 6% applies only 
to nut ice cream, and not to plain ice cream and fruit ice cream, which 
are required' to contain but 4%. Inasmuch as the usual state standards 
require plain ice cream to be of higher percentage of butterfat than 
either fruit or nut ice cream, the Maryland law is decidedly distinctive. 

fAt time of compilation, a change in the standard of butterfat for 
ice cream was bei](ig contemplated. 

tfThe State of Tennessee has very complete laws in regard to ice 
cream. Ice cream factories are licensed ana required to pay an annual 
license fee. Ice cream must also be labeled, designation of the kind, 
quality or grade being shown on the label. 

ttfLegislation providing for a butterfat standard was in process of 
preparation at the time of compilation. 

CANADIAN PURE FOOD LAWS AFFECTING CANDY 

1. The net weight of sealed packages is not required to be stated on 
. the package. 

2. The name and address of the manufacturer are not required on 
the package. 

3. The Canadian law does not have the same stringency tpward 
saccharine as the law of the United States. The law of the former 
country holds that saccharin shall not be used to take the place of 
sugar in any food in which sugar is employed as a source of nutriment, 
or for its feeding value. Where sugar is used only as a sweetener, 
saccharine may replace it when used with the following limitations : 

Limit: 1 part in 1500 parts in beverasres. 
1 part in 700 parts in solid foods. 

4. Benzoate of soda is permitted to be used when used not more 
than one part to 1000 parts. 

5. The use of artificial coloring matter in confectionery, or ice 
cream and ices does not require a statement to such effect. 

6. The Canadian standards require that maple products, sugar and 
syrup, ^ should be unmixed with anything except that which originates 
in the maple sap. The word "maple" is forbidden in connection with 
any food product which is not entirely derived from maple. 

7. Ice cream is definitely required to contain not less than 14% 
butterfat, if plain ice cream; and if either nut or fruit ice cream, not 
less than 12% butterfat. Stiffening materials (gelatine) in amounts 
less than 2% are permitted. (Note : While the statute fixes the butter- 
fat requirements of ice cream at 14% and 12%, pending an investiga- 
tion of the standard, a butterfat content of 7% will be accepted by the 
commission until their investigation is definitely conipleted.) 

8. Canada does not have any specific regulations in regard to the 
use of paraffin in candy. For this reason, some Canadian mianufac- 
turers use considerable paraffin in caramels and cheap chocolates. An 
investigation of the use of paraffin in candy by Canadian, officials in 
1916 may be of interest. It is as follows: 

Canadian Investigation of Paraffin in Candies 

In October and November, of 1916, the Laboratory of the Inland 
Revenue Department of Canada collected 110 samples of caramels 
over the Dominion. Of these 110 samples only 30 were found 
to contain no paraffin. Of the remaining 80 samples, paraffin was 
found in quantities running from a trace up to 6.16 per cent. A para- 
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graph from the Canadian Bulletin 365, on the paraffin investigation in 
caramels reads as follows: 

''In his very recent volnme on Pharmacolosry (1916) SoUman states that pure 
paraffin is harmless, ill-refined paraffin may eive rise to toxic symptoms. Any im- 
purity in the paraffin used for caramels may do harm in several ways. • « .* « 
If the paraffin is pure, and in amount does not exceed 1 per cent I do not think its 
employment can do harm. The only objections to it are that it is of no use as a 
food, and in candy,, may be regarded as an adulteration." 

A similar investigation was held with chocolate candy, 151 samples 
being collected; 126 of these samples were genuine in the sense of 
being only cocoa material, while 7 samples contained more or less 
starch as the only foreign matter; 10 samples showed the presence of 
other fats than cocoa fat and 8 samples contained paraffin. 



AUSTRALIAN PURE FOOD LAWS AFFECTING CANDY 

1. Every package of food packed or enclosed for sale shall bear a 
label attached to it. Food substances, in unsealed packages, packed on 
retail premises for sale thereon, are exempt from this regulation. 

2. The name of the manufacturer, importer or vendor, and the place 
of manufacture or country of origin are required on the label. Exemp- 
tion to this rule is made by applying for a form of guaranty from the 
Central Health authority, after which such guaranty is granted, only an 
abbreviation of the state of origin and a serial number are required 
on the label. 

3. A statement of the net weight is required, except on packages of 
confectionery weighing two pounds or less. 

4. Presence of artificial coloring need not be stated in the case of 
confectionery. 

5. Saccharine is specifically prohibited to be used in food products. 

6. Paraffin is specifically prohibited in confectionery. 

7. The law states that no person shall refill with confectionery for 
sale, any once-used package which is made wholly or in part of wood, 
paper, cardboard, or the like absorbent material. 

8. The required milk fat standard for ice cream is 10 per cent. The 
addition of gelatine, and other thickening substance, to ice cream, is 
specifically prohibited. 
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SECTION 4 

MISCELLANEOUS 



Containing 



Information on Cooking, Suggestions for Bar Goods, 
Pointers Gleaned from the Author's 30 Years of 
Experience, and Other Valuable Mis- 
cellaneous Information. 



DEGREES OF COOKING 



Crystal Syrup 220° 

Light String 226° 

Heavy String 230° 

Soft Ball 238° 

Medium Ball 240° 



On the Thermometer 

Stiff Ball 244° 

Hard Ball 250° 

Light Crack 254° 

Brittle Crack 275° 

Hard Crack 290° 



Burnt Sugar 360° 

On the Syrup Gauge 

Light Crystal 331/2° Heavy Crystal 



34y2 



FINGER TESTS ON LOW COOKED GOODS 






FEATHER 226 



HEAVY 282' 



LIGHT 228" 




"LACUME" OR 
PASTE TEST 



The above tests illustrate the formation of sugar when 
making low cook finger tests. The "lacume" or paste test 
is probably the most intricate. As the latter name suggest^, 
it is used in paste work. This test is reached when the 
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V 

upper finger is altogether dry and the syrup thickly formed 
on the thumb below. The water is cooked out of the batch 
at this state. 

DIFFERENCE IN COOKING IN DIFFERENT ALTITUDES 

^ Because of the fact that water boils at one degree less for 
every 1000 feet above sea level, to the candymaker in a new 
altitude this frequently causes considerable trouble. 

The boiling point of water at sea level is 212°. In Denver 




GRAPHIC COMPARISON OF THE LOWERING OF THE BOILING POINT DUE TO 

A DIFFERENT ALTITUDE 

which is 5173 feet above sea level, water boils at 207°. 
The greater part of the formulas in this book are gauged 
for about sea level cooking, but if you know your altitude 
you can easily adjust the temperature according to the for- 
mula given above — one degree less for every thousand feet 
above sea level. A batch, for instance, in Leadville, Colo., 
calling for a cook of 240° should be cooked ten degrees less 
or to 230° because Leadville is ten thousand feet above sea 
level. If you are in doubt about the boiling point at your 
altitude, test out water with gauge to find exactly. 



20 SUGGESTIONS FOR FIVE TO TEN CENT BAR PIECES 

The five, six, seven and ten cent bar is a popular seller, 
and while these suggestions are offered for some new and 
very delicious pieces, it will not pay the small retail con- 
fectioner to make a very large line of bar goods. In most 
every case, he can buy bar goods cheaper than he could 
possibly produce them. All bar goods should be wrapped 
either in tin foil or wax paper. 

1. STRAWBERRY NUT BAR — A plain cream bar with the fruit and 
pecans on top. Dip in chocolate. 
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2. PINEAPPLE NUT BAR — ^Make same as Strawberry Nut Bar only 
use pineapple instead of strawberries. Dip in chocolate. 

3. LOG CABIN ROLL — ^Make a bar as per the formula in this book 
for Log Cabin, then dip in sweet chocolate. 

4. LADY CARAMEL BAR — Dip in sweet chocolate, a strip of Lady 
Caramel made according to the formula in this book. 

5. HONEYCOMB FIG BAR— Make the foundation of the bar the 
same as Peanut Butter Bites only use figs for the center. Dip in 
chocolate. 

6. FRUIT FUDGE BAJl — Make a Fruit Fudge and dip in sweet 
chocolate. 

7. SEA FOAM PUFFS — Dip large 1% -ounce pieces of Sea Foam 
Kisses in chocolate; 

8. ORANGE PECAN PUFFS — Simply add pecans and a little grated 
orange to flavor to the Sea Foam center then dip in chocolate as 
with Sea Foam Puffs. 

9. VIRGINIA CARAMEL BAR — Cast in starch a bar of half caramel 
and half cream. Coat top of bars with a litttle Mazetta Creme then 
apply chopped peanuts to the tops. Dip in chocolate: 

10. VANILLA NUT BAR — Simply place any kind of nut meats on top 
of a plain cream bar, then dip in chocolate. 

11. CHERRY CREAM BAR — Chopped ciystalized cherries mixed with 
running cream. Cast this in starch in bar shape. When set, re- 
move and dip. 

12. MAPLE NUT BAR — Cast maple running cream in starch, adding 
chopped English walnuts to it. When set, remove and dip in 
sweet chocolate. 

13. SUNDAE CREAM BAR — Cast bar in starch, one-third vanilla and 
two-thirds chocolate. Dip in chocolate. 

14. CHERRY FLIP — Place three maraschino cherries in a small mould 
then cast a running cream, flavored lightly with cherry, into the 
mould. Dip when set. 

15. APRICOT PUDDING BAR— Cast an Apricot Jelly bar with all 
kinds of nut meats mixed into it, then dip in sweet chocolate. 

16. VARSITY BAR — Dip a bar of fudge in milk chocolate coating. 

17. NOUGAT BAR — A thin slice of nougat dipped in sweet or milk 
chocolate. 

18. CEYLON FAVORITES — Dip a large marshmallow bar in sweet 
chocolate, then over the top sprinkle a little grated cocoanut so 
that it will stick to the chocolate. 

19. OPERA CREAM BAR — Make a bar of Opera Cream as per our 
formula, then dip. 

26. SULTANA BAR — Cast a running cream in a bar shape mould, 
mixing in with it, raisins. When set, remove from starch and dip 
in chocolate. 
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Pointers 

Gleaned from 

the Author's 30 Years of 

Experience 
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WHEN SPREADING MARSHMALLOW IN TRAYS — Melt petro- 
leum jelly so that it becomes a liquid, then pour this liquid into the 
tray. Tip the tray so as to allow the melted petroleum jelly to cover 
the bottom and sides of the tray, then pour the surplus liquid off the 
tray. A very thin coating of petroleum will remain on the tray, con- 
geal and prevent the marshmallow batch from sticking to the tray. 
Only cold batches can be poured into trays prepared in this manner, as 
the heat from a hot hatch would soften the jelly and cause the goods 
to absorb the petroleum. 

COCOANUT INCREASED IN WEIGHT— By taking a pound of 
Ceylon Macaroon cocoanut and soaking in water for one hour, it will 
absorb about 16 ounces of the water and retain this water when used 
in batches. This pointer not only increases weight, but tends to freshen 
the cocoanut by the addition of the moisture to it. 

IN TOASTING GOODS IN AN OVEN— On confections toasted in 

■ an oven where the bottoms of the pieces are desired to have a flat, even 

colored surface, place paper in the bottom of the baking pans and the 

goods on top of the paper. Bake in this way, removing the paper by 

dampening. 

TIN FOIL BOX UNERS ARE THE LATEST— Among ideas for 
making fancy boxes of chocolates more attractive, the use of gold or 
silver foil to line the box is one of the latest. The foil is placed in the 
empty box, with enough allowed to extend over the sides of the box so 
that these flaps can be folded together when the box is filled and 
thereby entirely enclose the contents, of the box. This not only looks 
nice but forms a partially air proof enclosure for the goods. 

RAISINS USED FOR A FILLER— In fudges, nougats, jellies, 
brittles, pastes and layer goods gives not only a very satisfying flavor 
to certain pieces, but are also much cheaper to use than nut meats for 
this purpose. Of course, nut meats can not be displaced by raisins, but 
in many classes of low priced goods raisins can be used on a half and 
half basis with nut meats, or altogether. 

IF YOU SEE YOUR BATCH IS GOING "SHORT"— When pouring 
it out, add from 2 to 3 pounds of raw corn syrup to a twenty-pound 
batch of cream goods. 

TO MAKE NUTS SHOW PROMINENTLY IN BAR PIECES— 
Spread nut meats out evenly over the top of cream or nougat pieces 
lying on a slab, then with a rolling pin press the nut meats into the 
cream or nougat. In this way the nut meats will show up very promi- 
nently, where when they are mixed with the batch they are usually 
partially or wholly covered. 

EVER HEAR OF CIDER VINEGAR IN CANDY — The use of cider 
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vinegar in some pieces of chewing goods may seem c[ueer, but this 
occurs usually in old time formulas for caramels, taffies and butter- 
scotches. Its use is to prevent the chewing piece from sticking to the 
teeth. 

HERE'S A NEW WAY OF MARBLING FUDGE— Just as soon as 
the grain comes to the batch, pour out on warm slab covered with wax 
paper, spreading thin. Now run strips of running cream thru a runner 
along the long way of the batch. Run these strips one-half inch apart. 
Now have helper take a stiff piece of wire and zigzag the strips of 
running cream into the fudge so as to produce a marble effect. 

YOUR CANDY FURNACE DOESN'T ALWAYS NEED— A fast 
raging fire — ^as, for instance, caramels, fudges, jelly beans and like 
work require a slow fire. Hard goods and cream work require a fast 
fire. When using coal or coke in the furnace, always cover the fire 
after removing kettle, in order to prevent smoke and dirt from spread- 
ing from the flame. As a matter of economy, always slack your fire 
when not in use. 

COPPER KETTLES WILL SHINE IF YOU TRY THIS— Steam the 

copper kettle you wish to polish by covering over the top. Then when 
it is thoroughly steamed, empty water from the kettle, and prepare the 
following pasty substance': 

2 ounees table salt 

4 ounces white vinegar 

2 ounces fine ashes 

Rub this paste vigorously over the kettle surface, then wash thor- 
oughly and dry well. 

SOMETIMES A BATCH WILL CURDLE— When it contains evapor- 
ated milk or sweet cream. To overcome the curdle, just as soon as it is 
discovered add 2 ounces of ammonia solution to a fifty-pound batch. 
An old way of curbing with a curdling batch is to add baking soda but 
this is not satisfactory because it causes the batch to foam and cool 
dark. 

IF YOU BURN YOURSELF— On a batch, the quickest and handiest 
remedy to be found in every shop is oil of peppermint. This is not only 
cooling but it draws out the heat from a bum. In case linseed oil and 
lime water are obtainable, equal parts of these applied to the burn will 
relieve the pain. After application of mixed lime water and oil, dust 
the bum lightly with clean starch. 

FOR LONG SERVICE, TREAT YOUR KETTLES RIGHT— Care in 

handling copper kettles so as to prevent dents or nicks in the surface 
of them is important. When not in use they should be thoroughly 
cleaned, and hung on a hook with the opening toward the wall. If a 
hole appears in the bottom of a kettle, do not attempt to solder it, but 
have a new bottom put on the kettle instead. It is altogether useless 
to attempt to solder a steam kettle as the steam pressure pressing 
against the solder will force it out in a few days. 

ICE CREAM A FEW DAYS OLD CAN BE USED— In making cara- 
mels or fudges without depreciating the purity or quality of the candy. 
Chocolate ice cream used for this purpose will make either chocolate 
caramels or chocolate fudge, and such is the case with all ice cream, 
depending on its flavor. In using ice cream in this manner, use it in 
the regular caramel or fudge formulas given in this book, but remem- 
ber this — ^fchat ice cream due to its "swell" is equal to only one-half the 
same amount of sweet cream. Therefore, remember that it takes twice 
as much ice cream as sweet cream to work out the fudge or caramel 
formulas. 

NOT ALL CANDY SCRAP IS THE SAME — And for that reason the 
different kinds of candy scrap should be kept separate. The divisions 
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of candy scrap should be made as follows: (Keep each kind in a clean 
separate container.) 

Acid scrap 

Cream scrap 

Caramel scrap 

Hard Goods scrap (non-acid) 

Marshmallow scrt^, if properly taken care of by keeping it well 
covered, can be added to a regular batch of marshmallow that is being 
cooked. However, be sure there is never any grease in this marsh- 
mallow scrap as grease in a marshmallow batch will prevent its 
whipping up. See formulas in this book for Mexican Fudge, "Sum- 
Mor" Fudge, Bologna Made of Candy, Horehound Goods witiii Scrap 
and St. Nicholas Chocolates. These pieces are all good scrap utilizers. 

A WORK UP BAR IS A HANDY THINO—For turning under 
batches of hard goods and kneading the batch. For instance, in hard 
goods, a small piece is taken off of the main batch while on the slab, 
and into this small piece is added the flavor and' color desired. Here 
the work up bar comes in handy — as an instrument for kneading the 
flavor and color into the small piece which is in turn added to the 
main batch, making the color and flavor mix better than they would 
have if added to the large batch to begin with. The work up bar should 
be a steel or iron bar or heavy smooth pipe about 3 feet long, 1^ 
inches wide and ^ inch thick. 

A SPICE FLAVOR CAN BE MADE— By taking equal parts of oil 
of clove and oil of cassia (cinnamon), and mixing well. 

HAVE TROUBLE WITH LEATHER DRIVE BELTS?— If you ever 
have trouble with that drive belt on your cream beater or marshmallow 
beater — ^if it needs splicing — ^here is a remedy recommended by a prac- 
tical machinist to make both ends "stick fast" : Take 3 parts of ribbon 
glue to 1 part of French gelatine glue. Dissolve ribbon glue in enough 
water to cover then add the French gelatine and steam bath until very 
hot. Apply to belt for sticking together, splicing instead of lacing the 
belt. 

TO PREVENT FUDGE FROM SPOTTINO— Pour it out on a wooden 
slab covered with wax paper or common manila paper which has been 
greased with slab oil. Never pour fudge or cream work on a marble 
slab, as a spotted appearance will be the result. If a wooden slab is 
not handy, use starch boards. 

BE CAREFUL WHEN WHIPPING EGGS— Or egg albumen that 
there is nothing greasy or oily in the kettle or on the whipper, as this 
will absolutely prevent the egg from whipping. If whipping is slow, 
add just a pinch of salt or two or if that does not produce results, add 
a pinch of tartaric or citric acid. 



MISCELLANEOUS INFORMATION 

HOW TO COLOR COCOANUT 

Place the desired amount of cocoanut in a copper kettle^ 
then in it place a little of the desired candy color. Mix the 
color with the cocoanut by rubbing down sides and bottom 
of kettle with hands and thereby coloring the cocoanut. 

HOW TO MAKE SUGAR SAND 

Place whatever amount of granulated sugar you wish on 
a clean, dry slab, table or in a kettle. Add a few drops of 
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the desired candy color arid with both hands work the color 
good into the sugar until well colored. Now add a few 
drops of ammonia to the colored sugar, which will prevent 
it from fading. 

' HOW TO ROAST COCOANUT 

Place the cocoanut in a peanut roaster and roast. Or 
place in a clean copper kettle and roast over a slow fire. 
Stir it constantly. 

PREPARING FRESH COCOANUT 

Remove the shell from the cocoanut with a small sharp 
hatchet, then with a regular spokeshave, shave the cocoa- 
X nut. Wash the cocoanut shavings in luke warm water, then 
grind them in a cocoanut grinding machine. Five pounds 
of dry cocoanut — as it is bought from supply houses — ^is 
equal to six large sized cocoanuts. To produce a fresh 
flavor in dry cocoanut, soak it in water for about a half 
hour, then press water off. Fresh cocoanut should be 
cooked with sugar and the batch. Always be sure that 
fresh cocoanut is perfectly sweet, as slightly sour cocoanut 
will ruin a batch. If the cocoanut should be just a little 
sour, but not too far gone, it can be brought back by boil- 
ing it with a little baking soda. 

BURNT SUGAR OR CARAMEL COLOR 

Take an old sauce pan and in it place any amount of 
sugar, then set on fire. When it starts to dissolve, stir 
until all is a mass of black, melted and burnt sugar, then 
remove from the fire and stir in a little water, being careful, 
however, not to get it too thin. When it has cooled it is 
ready for use. In using this for coloring, do not use too 
much in a batch as excessive use will cause the batch to 
taste. To make a paste color instead of a liquid, simply 
add com sjrrup instead of the water after removing from 
the fire. 

ICING FOR DECORATING 

Take the whites of two eggs or an egg white substitute 
and whip for about a minute in a clean kettle, then stiffen 
to a body about as heavy as com syrup by adding XXXX 
powdered sugar. Whip until nice and white. If too heavy 
to run out of a decorating tube, add a few drops of acetic 
acid or citric acid solution. Icing can be colored and flav- 
ored to suit. In handling a decorating tube or bag, the re- 
sults obtained depend entirely on the skill of the decorator. 

FRESH FRUITS FOR FLAVORING 

Any fruit can be cooked into a heavy pulp for chocolate 
or bon bon centers by taking a pound of sugar to every 
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pound of the selected fruit and cooking to a heavy, runny 
consistency. Use no water in cooking fruits in this way — 
simply the sugar and the fruit. 

PRESERVING FRESH FRUITS 

In preserving fruits for the soda fountain, or for use in 
candies, benzoate of soda can be used as a preservative 
without a bad effect on the fruit and without any infraction 
of the pure food laws. Use two teaspoonfuls of benzoate 
of soda dissolved in four ounces of water, to 150 pounds of 
sugar and fruit. 

ALMOND PASTE STOCK 

(For General Use) 

6 pounds sugar 

2 pounds com syrup 

1 quart water 

Cook to 242° then pour into 5 pounds almond paste 
which is moist an^ free from lumps. Stir and beat vigor- 
ously until the batch becomes pasty. This stock can be 
used for chocolate or bon bon centers or for shaping various 
novelty pieces. 

RIGBY'S REDUCING SYRUP 

Bring 5 pounds sugar and 1 gallon water to a good sharp 
boil, then remove from fire. This syrup is used for thinning 
any piece of goods which needs reduction in the cream or 
marshmallow line. When casting marshmallow in starch, 
this syrup is important as a thinning agent. 
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SECTION 5 

COST FINDING 

Containing 

Figuring of Materiali Labor and Overhead Costs; Allowing 

for Shrinkage; Correct Method of Figuring Profits, 

and Other Notes on the Cost Finding of Candy. 



A TEN PER CENT NET PROFIT ON YOUR SALES! 

"Confectioners, owing to the complicated nature of their busi- 
ness and the many uncertainties surrounding the cost of their 
product, are entitled to a net profit of 10 per cent on their sales. 
And, it is well to know that when we strive for this net result 
that most always the final net result is less, because of our in- 
ability to watch the ups and downs every day and take account 
of them." 

— Taken from the report of Mr. V. L. Price, Chairman 
of the Executive Committee, National Confection- 
er's Assn., in an address to that body at their 
annual convention held in 1919. 



FAULTY FIGURING OF COSTS AND PROFITS 

DANGEROUS 

It is the opinion of some of the largest business men in 
the country that erroneous figuring of costs and unadvised 
computing of profits cause more business firms to go into 
bankruptcy every year than any other one cause. The 
purpose of this section will be, therefore, to aid the average 
size confectioner to figure costs and profits correctly. The 
paragraphs to follow will, by no means, offer an elaborate 
system of cost accounting. They will contain only a dis- 
closure of those "pitfalls" the confectioner must watch 
when figuring profits, and a summary of the points which 
must be considered in figuring candy costs. 

SHRINKAGE AND SWELL IN BATCHES 

Since an average 100-pound batch cooked to 290° or over 
will lose about 2 pounds through shrinkage (caused by the 
evaporation of moisture in materials in the batch), this 
element of lost weight must be carefully considered when 
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figuring material cost of a batch. To correctly compute 
shrinkage of a batch, weigh all materials used in the batch 
before cooking, and weigh again after cooking. The dif- . 
ference in weight will be the loss caused by shrinkage. 
An illustration of figuring the material cost of a batch of 
Peppermint Stick Candy is as follows: 

PEPPERMINT STICK CANDY 

80 pounds sugar @ 15c $12.00 

16 pounds com syrup @ 8c 1.28 

Flavor and color 40 

96 pounds $13.68 

2 pounds lost through shrinkage. 

94 pounds, net weight of cooked batch $13.68 

Material cost per pound — 

(13.68 divided by 94) $0,146 

Where high cooked batches will shrink, low cooked 
batches will "swell." For instance, in an average batch 
cooked under 244° about 35% of the weight of the water 
can be retained in the batch, thereby increasing the ma- 
terial weight of the cooked batch. The only way to 
accurately account for either shrinking or swelling in a 
batch is to weigh the complete batch before cooking and 
after cooking. 

FIGURING THE LABOR COST OF A BATCH 

Figuring the cost of materials in a batch is not at all com- 
plex, nor is it difficult to figure labor costs of a batch, if a 
careful record of the time every person puts in on produc- 
ing the batch up to its finished state is carefully observed 
and recorded. To explain, the following is necessary. 
Suppose that you are paying a candymaker $4.80 a day 
and the working day in your shop consists of 8 hours. This 
man, therefore, receives 60 cents per hour for his work. 
His helper receives $2.40 per day or 30 cents an hour. 
A girl packing candy receives $1.60 per day, or 20 cents 
an hour. The figures are not based on any existing scale 
for any of these three classes of workmen, but simply to 
make more clear the basis of figuring labor cost of batches. 
Your record of time taken to produce a batch and the cost 
of labor used in producing it would (for example only) 
appear something like this: 

Candymaker's time, 45 min. (rate, 60c) $ .45 

Helper's time, 1 hr. 10 min. (rate, 30c) 35 

Girl's time, 1 hr. 15 min. (rate, 20c) 25 



Total labor cost , $1.05 

Figuring labor costs in the above manner in a large fac- 
tory selling a product on a very close margin would not do, 
but for the average retail shop or the small wholesale shop.. 
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this method will enable the cost to be found within very 
close range of the actual cost figure. It is certainly far 
from guessing the cost — a method now too commonly in 
practice among confectioners. Since a retail shop usually 
follows the plan of turning out one kind of batch and then 
another, some such organization of labor costs as that out- 
lined is the only method practical to use. 

With the wholesale shop, the method can be different. 
As a rule, a wholesale shop devotes its entire day's^ produc- 
tion to one piece or at mbst, two pieces. The foreman turns 
out one batch after another, all of the same weight, and 
handled the sapie way. Since the total of the day's labor 
cost and the total of the day's production can be quickly 
computed, it can readily be seen that figuring labor cost 
on this basis of production is much easier. Suppose the 
three workers mentioned in the foregoing example are 
working the entire day on one class of goods. The record 
of labor cost would appear something like this; 

Labor — 

Candymaker $4.80 per day 

Helper 3.00 per day 

Girl, : 1.60 per day 

Total labor $9.40 per day 

Production — 

12 80-lb. batches peanut bar 960 pounds 

Per pound labor cost — 

($9.40 divided by 960 lbs.) . . .0098c per pound 

Whenever the production of the retail shop permits the 
figuring of labor costs on this basis, it is far more accurate 
to do so. 

ADDING THE "OVERHEAD" OR MANUFACTURING 

EXPENSE TO THE COST 

Such items as light, heat, rent, fuel, insurance, taxes, 
water, repairs and all unproductive expenses concerning, 
the production department must be taken into account in 
computing the cost of batches if the true cost is desired. 
Office and selling expenses, or rent, light, insurance and 
other expenses which must be apportioned to the share 
covering the office are not computed in the manufacturing 
expense. These items should be deducted from the gross 
profit. It is the overhead expense in manufacturing that 
most confctioners pass over hastily. This should not be. 
The items of manufacturing expense mentioned above will 
run into many dollars during the year. The money spent 
in defraying the cost of such items is as much a part of the 
total cost of manufacturing as the money paid for materials 
put into a batch. To guess at the overhead cost is as dan- 
gerous as guessing at the whole cost of a piece of goods. 

The most approved way of figuring manufacturing ex- 
pense necessitates that the confectioner keep, a record for a 
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year of all amounts paid for labor and also a record of all 
manufacturing expenses. By manufacturing expenses are 
meant those expenses named above such as insurance, rent, 
etc. To compute what portion of your insurance should be 
charged to the production department and what part to the 
office and sales room, figure on the following basis. Your 
annual insurance premium is $280* One floor of your 
three-story plant is occupied by the office and salesroom; 
two upper floors and the basement are used by the produc- 
tion department. Therefore, three-fourths of your plant is 
devoted to production, and three-fourths of the insurance 
premium, or $210, should be charged to manufacturing 
expense. The same method is used for apportioning rent 
and taxes. Light, heat and water can not be divided ac- 
cording to floor space, for water will be used much more 
in the production department than in the office and light 
will usually be less used in the shop than in the office. 
Here, too, the consumption of electric motors used in the 
shop comes into play. Apportioning of such expenses de- 
pends wholly upon the nature of the plant, and must be 
justified through the judgment of the parties concerned. 

Suppose a total is made of all manufacturing expenses 
for the year. For the sake of example, let us say that the 
total is $8,000. Now the total of labor expense (in the pro- 
duction department) is made for the same period and it 
amounts to $10,000: 

Manufacturing Expenses $ 8,000 

Labor Expense 10,000 

The manufacturing expense is therefore 80 per cent of 
the labor cost! Remember, that these figures are not an 
accurate basis for the trade, but are simply to illustrate the 
method of figuring. Since the figures for the year show 
that the manufacturing expense is equal to 80 per cent of 
the labor expense, it is reasonable to assume that we can 
•figute manufacturing expense of a batch upon the basis of 
80 per cent of the labor cost of that batch. Returning to 
the record of labor cost on peanut bar, and assuming an 
• 80% manufacturing cost, the record would now appear 
something like this: (The assumed material cost is also 
added to show the record complete.) 

Materials: (12 batches) 

252 pounds sugar @ 15c $ 37.80 

168 pounds com syrup @ 8c 37.80 

12 pounds butter @ 68c 8.16 

574 pounds Spanish peanuts @ 18c 103.32 

Total material cost $162.72 

Labor: (12 batches) 

Candymaker, per day $4.80 

Helper, per day 3.00 

Girl, per day 1.60 

Total labor cost 9.40 



i 

J 
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Manufacturing expense: (12 batches) 

80% of $9.40 (labor cost) 7.52 



Total cost of day's production $179.64 

Production : 

12 84-lb. batches, pounds 1008 

Less shrinkage, pounds 48 

r 

Net weight of day's production, pounds 960 

Cost per pound: 

$179.64 divided by 960, cost per pound $0,187 

4 

The addition of other costs would of course be necessary 
even after a cost record had reached this point, for no 
account has been taken of the cartons into which the goods 
will be packed, or the wooden cases in which the cartoons 
will be packed. Excise and income tax must also be con- 
sidered. And also selling and office expenses. Assuming 
that we shall want to earn a net profit of 10 per cent on the 
selling price, let us allow 10 per cent additional to apply on 
the selling price in order to take care of excise taxes and 
income tax. This will make 20 per cent profit— but not net 
profit! This much decided, it is necessary to compute the 
percentage of selling and office expenses upon the total 
sales. Supposing the sales for a year are $100,000, while 
the office and selling expense totals $10,000. The selling 
and office expense is, therefore, 10 per cent of the sales. 
Adding this 10 per cent to our 20 per cent previously com- 
puted, we find that in order to make a net profit of 10 per 
cent, it will be necessary to allow a gross profit of 30 per 
cent on the selling costs. 

<30MPUTING THE SELLING PRICE 

Going back to the peanut bar batch which was figured to 
cost $0,187 per pound, inclusive of labor, material and 
manufacturing costs. Let us now find the selling price of 
this piece, allowing a gross profit of 30 per cent. 100 per 
cent is the selling price, and deducting our profit of 30 per 
cent from the selling price, let 70 per cent equal the cost. 
.187 cents per pound is therefore equal to 70 per cent. To 
find the equivalent of 1 per cent, divide .187 by 70. The 
result will be .00267. Since 1 per cent is equal to .00267, 
then 100 per cent will equal 100 times .00267 or .267 cents 
per pound, which would be called 27c per pound-'— the sell- 
ing price of this piece of goods in order to net a profit of 
10 per cent, but cover all expenses (excepting cartons and 
cases as mentioned). 

FIGURE PROFIT ON THE SELLING PRICE, NOT THE 

COST PRICE 

It is a common fallacy to figure profits on the cost price. 
This is entirely wrong and no quicker method of showing 
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why it is wrong can be given than the following comparison 
of figuring the two ways, viz., on the cost and on the selling 
price : An article costing $1.00 is desired to be marked so 
that it will produce a profit of 25 per cent. 



WRONG WAY 

Figuring Profit on the Cost 

25 per cent of one dollar 
is 25c. Therefore the profit 
to be added to the cost is 
25c, making the selling cost 
of the article $1.25. 

MAY BE 

QUICKER 

BUT 

VERY 
UNSAFE! 



You 
Lose 8c. 



$1.25 



RIGHT WAY 

Figuring Profit on tla« 
Selling Price 

Let 100 per cent represent 
the selling price. Deduct 
from it, 25 per cent — ^the 
profit. This will give 76 
per cent, the cost of the 
article, or in other words, 
75 per cent is equal to $1.00. 
Divide $1.00 by 75 per cent 
to give the equivalent of 1 
per cent. The result is that 
1 per cent equals .0133. 
Since 1 per cent equals .0133 
then the selling price, or 
100 per cent, should equal 
100 times .0133, or 1.33 — 
THE CORRECT SELLING 
price to produce a profit of 
25 per cent. 

Safe and (? 1 OO 
Correct %Pi .OO 



To further illustrate the fallacy of figuring profits on 
the cost price, supposing that after the above article marked 
in this manner to sell at $1.26 had been carried in stock for 
some time, you desired to sell it at cost in order to get rid 
of it. Take 25 per cent off of $1.25 and what do you get? 
94 cents! That is 6 cents less than the article cost, and 6 
cents which you would lose if your system of figuring costs 
followed this method. Take 25 per cent off of $1.33 and 
you get exactly $1, which was the original cost price! Re- 
member this in figuring all of your costs. 

FIGURING CHOGOLATE DIPPING COSTS 

To correctly figure the cost of chocolate coated pieces, 
it is first necessary to determine the cost of the centers to 
be dipped. Weigh the centers before dipping and after, 
the difference on the last weight being the amount of coat- 
ing used on the goods. The scrap on centers (which were 
not dipped) and the scrap on finished dipped pieces (such 
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as mashed pieces) must be taken into consideration. As 
for instance : 

Weight of centers 200 pounds 

Scrap centers deducted 1 pound 

Net weight of dipped centers'. 199 pounds 

Weight of dipped goods , .236 pounds 

Scrap dipped pieces deducted 1 pound 

Net weight of dipped goods 235 pounds 

Weight after dipping 236 pounds 

Weight before dipping 199 pounds 

Chocolate coating used 35 pounds 

With the amount of coating used, the cost of the centers, 
the amount of saleable pounds of goods produced, and 
determining the amount of goods a dipper can dip in a day 
by merely weighing the goods she has coated, it is a simple 
matter to compute the cost of the finished coated piece per 
pound. It niust be remembered that all centers will not 
consume the same amount of coating for dipping. It takes 
more chocolate to cover a pound of centers if the centers 
are small or rough than a pound of large, smooth centers. 
This is because the centers, if small, will run more pieces to 
the pound, the result being that the aggregate surface to 
be covered is greater. Likewise, the amount of coating 
used on goods depends to a great extent upon the skill of 
the dipper, some dippers coating heavier than others. 

NOTES ON COST FINDING FOR CANDY 

1. Burnt sugar when prepared for coloring purposes in the candy 
factory will depreciate at least 25 per cent, so be sure to figure such 
shrinkage when figuring its cost. 

2. Depending on the grade of com syrup usedj a gallon of this 
material will weigh between 11% and 12 pounds. 

3. Because of the very dear prices attached to colors and flavors 
used in candymaking, they should not be used promiscuously. A little 
over in every batch destroys your cost figures on the piece in which 
the color or flavor is used; and you in the end lose. 

4. The meat of fresh cocoanuts will lose about 40 per cent of its 
weight in cooking. On the other hand, Ceylon dessicated cocoanut will 
not only retain its weight through cooking, but will actually absorb 
water while cooking and retain it through the process of cooking. For 
instance 2 pounds of Ceylon Macaroon cocoanut soaked in water for 
an hour will absorb about 32 ounces of water. 

5. Peanuts or nuts of any kind will lose upward to 10 per cent of 
their weight through roasting. The loss in weight depends upon the 
age of the nut meat, green nuts, because of the moisture contained in 
them, depreciating to a greater extent when roasted than old nut meats. 

6. Nuts roasted in oil (Salted Nut Meats) while they will shrink to 
the same extent as nuts roasted dry, will also absorb a certain amount 
of the oil in which they are roasted and thereby increase their weight. 
To determine such loss and gain of roasting, it is necessary to weigh, 
individually, the nut meats and the oil both before roasting and 
afterward. 
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SECTION 6 

"SUGAR CONSERVATION" 

Containing 

A Review of Sugar Shortages; Pointers on Keeping Up Pro- 
duction When Sugar is Scarce; Non-Sugar Formulas^ 
and Information on the Cooking of Beet Sugar. 



CHANGES IN CANDYMAKING 

Within the last ten years, some very big changes have 
taken place in candymaking. I refer in particular to the 
raw materials used in candy. Many materials are almost 
impossible to obtain. Others are prohibitive in price, and 
compel the confectioner to cut down the amount of the 
costly ingredients as low as possible, or substitute some- 
thing cheaper. Sheet gelatine is an example of a material 
that has risen to an excessive figure. Com syrup, which 
used to be bought around two dollars a hundred pounds, 
how ranges around eight dollars. An increase of four hun- 
dred per cent! Com syrup is not alone in price tobogan- 
ning. Nut meats, flavors, colors — everything going into 
candy has had its share of rising prices. 

But in spite of rising prices, the consumption of candy 
has increased so rapidly that confectioners have expressed 
very little coniplaint in paying more for raw materials. 
Their complaints on a whole have been centered on the 
materials which they could not buy at any price because of 
shortages. 

And needless to say. the most disastrous shortage was 
with sugar! 

A REVIEW OF SUGAR SHORTAGES SINCE 1918 

When the candymaker cannot get ahold of sugar, he is 
in about the same fix as the tire manufacturer who cannot 
buy crude rubber. The first taste of a sugar "famine" 
came to the confectionery industry in 1918 w-hen the U. S. 
Food Administration restricted its uses as a war measure. 
Confectioners were then allowed fifty per cent of their 
consumption of sugar previous to the restricting period. 
After the close of the war and the return of the sugar mar- 
ket to normal, candymakers were buying as much sugar as 
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they cared to purchase — and all at a price of $9.85 a hun- 
dred pounds guaranteed by the government ! 

It seems that in the spring and early summer of 1919, the 
refiners of sugar were suffering from an overstock. They 
warned confectioners that there would be a shortage in a 
few months, a:nd to buy then was the only safe plan. But 
the confectioners figured that the refiners were simply 
"loaded," and were trying to scare them into buying in 
order to relieve their bulging warehouses. Which may have 
been good reasoning on the part of the confectioners after 
all. "Furthermore," reasoned the confectioners, "Why 
should we buy sugar now (spring) for our fall production, 
and pay storage on this sugar when the government guar- 
antees us a price until the last of the year." On the face of 
things, the argument of the confectioners seemed to be 
logical. 

But it happens that complications set in. 

During the time of this little debate between the confec- 
tioners and the sugar refiners, other countries were begging 
for sugar. England, France and Belgium were in serious 
circumstances. Sugar, which they had ordinarily received 
from the beet sugar fields of continental Europe, had been 
shut off because of the war's devastation of the European 
beet fields. The most likely thing to occur would have been 
for the sugar buyers of these countries to come to the over- 
stocked American refiners for sugar. And that is exactly 
what happened. 

American refiners were glad to relieve their plus stocks 
by selling to European buyers. Furthermore, they were a 
little more glad to sell to English, French and Belgian buy- 
ers than to American purchasers because buyers in this 
country would pay but one price, and that price the figure 
set by the government for the sale of sugar. Now with the 
sugar-hungry foreign buyers, they were willing to pay 
eleven, twelve, or thirteen cents a pound for sugar — over 
one to three cents more than the refiners could get for sugar 
in this country. There was no government restriction on 
the amount the refiners could demand of export buyers. 
So the result was that English sugar buyers, French sugar 
buyers, and Belgian sugar buyers went home with boat 
loads of sugar. And even more — huge contracts from the 
American refiners for more sugar to come. 

Sugar refineries in this country commenced to ship hun- 
dreds of millions of pounds of sugar to Europe. Empty 
space in the bins of the refiners enlarged each day, for 
Europe was not only drawing an excessive amount of sugar 
from America, but buyers in this country were also using 
their normal quantities. This went on for a few weeks, 
then one morning the sugar refiners said to the wholesale 
grocers and the confectioners, "We're sorry to disappoint 
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you, but we can fill only half your order." The grocer and 
confectioner demanded why? All sorts of reasons were 
given — labor trouble, short beet crop, increased use of 
sugar for canning, etc. 

Every confectioner knows the rest. How the shortage 
grew tighter and tighter in the fall of 1919 and extended 
into 1920, seriously demoralizing the candy industry. In 
some districts confectioners were cut down to 50 per cent 
of their previous year's consumption, which meant the con- 
sumption of 1918, when the confectioners were then re- 
ceiving but 50 per cent of their normal consumption. It 
accordingly meant that they could only hope to receive but 
25 per cent of their normal demands for sugar. Many 
manufacturers would have been satisfied to have received 
even this small amount of sugar which it had been outlined 
that they should receive. But they found that the shortage 
was so stringent that even their little quota of 25 per cent 
could not be counted on. 

In the East especially, this condition played havoc among 
manufacturing confectioners. Many factories were forced 
to operate but one day a week, two days each week, and 
nearly every factory was forced to shorten its working 
hours to some extent. Many large factories in New York 
City and Boston closed for periods of one or two weeks. I 
know of one particular factory — ^neither large nor small — 
which because it had not been in business previous to the 
year of shortage, was almost forced into bankruptcy. This 
because of the fact that sugar administrators of Eastern 
districts held that manufacturers not in business in 1918 
would not be entitled to even the rationed quota of sugar. 
Probably because there would be no way upon which to 
base how much sugar the new manufacturer would receive. 
Such houses had but one alternative. That was to seek out 
the ruthless sugar profiteer and pay whatever price he 
asked. It meant existence for them — preventing a sheriff's 
sale. And no doubt many confectioners were forced to 
resort to this practice against their best wishes. 

Since sugar is the base of every class of confectionery, 
substitutes are impossible for many kinds of goods. During 
the shortage many inferior grades of sugar and sugar sub- 
stitutes were enlisted for use by confectioners without a 
grumble. Conservation or raw sugar, which is simply a 
low refined sugar, was used by candymakers in certain 
classes of goods. Being a very dark sugar, resembling 
brown sugar in appearance, it could not be used in cream 
work or other goods where the dark color would spoil the 
appearance of the goods. It was used with white sugar, 
however, on a basis of 25 per cent conservation sugar and 
75 per cent white sugar, and in this manner could be used 
in cream work. Of course, in a white cream center, it was 
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bound to show up to a certain extent. "Rainbow" sugar or 
"Pink Tea" sugar was also used, but not to so great an 
extent as the conservation sugar. This sugar consisted of 
white sugar, which had been colored by the refiners, then 
mixed, the many delicate colors mixed together giving a 
rainbow hue to the entire mass. Refiners had put this 
sugar up with the expectation of creating a sale for it 
among receptions and ultra-fashionable buyers. It seems, 
though, that the idea eitheu failed to "take," or the refiners 
had a large quantity of "Rainbow" sugar colored when the 
shortage took place. So large quantities of it were sold to 
buyers pleading for any kind of sugar which was sweet. 
The delicate colors of the sugar,' naturally, had little effect 
in its use, and confectioners used it for classes of candies 
where the mass of colors would not interfere with the fin- 
ished batch. This sugar was used to a greater extent for 
household purposes, and in the eastern states was com- 
monly seen on restaurant tables and for sale in alloted one- 
pound and half-pound packages in grocery stores. 

Right here I want to say a word about the erroneous 
reports circulated to the effect that confectioners were re- 
sponsible for the sugar shortage. Many an uninformed 
newspaper editor, ambitious to solve the reason for the 
sugar shortage and thus become the People's Friend, etc., 
would glance at candy store windows filled with candy, 
start the wheels of his imagination working, and the next 
day the readers of the newspaper would read where "the 
selfish, inconsiderate confectioners were taking sugar out 
of the people's coffee, and making babies go without sweet- 
ening in their milk." 

Now men in the confectionery industry know that candy 
will not contain over an average of 60 per cent sugar. And 
when the sugar shortage was in force, there were many 
non-sugar pieces, chocolate dipped nuts and fruits, choco- 
late crackerettes and pieces very low in sugar, displayed by 
confectioners through the necessity of the situation. But 
many radicals' would not look at candy conditions in the 
right light, such as our friend, the uninformed news editor. 
They saw a thousand pounds of candy, and they reasoned 
that there was a thousand pounds of sugar. Many people 
who failed to reason, or knew not of how candy was made, 
accepted this theory and believed that the candymakers 
were next to the kaiser in being a public menace. 

Right at the time much of this publicity about candy was 
at its height, I happened into the office of a man in Phila- 
delphia who is pretty well informed on anything that con- 
cerns candy. We both agreed that it was a shame the way 
candy was being given a black eye. Then he told me a bit 
of news, which would have made those enterprising news- 
paper writers back water. He had received figures from 
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an authoritative source stating that the confectionery in- 
dustry used but 8 per cent of the total amount of sugar con- 
sumed in this country. And there you have it! 

Products were placed on the market through the scarcity 
of sugar to take the place of sugar altogether or reduce the 
amount of sugar necessary in candy. Many of these substi- 
tutes were meritorious, but others were grief makers for the 
confectioners who tried them. Much trouble was experi- 
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enced in a factory that I know of by the use of a syrup sub- 
stitute for cutting down sugar. This syrup was used in 
cream work, which when remelted and cast in starch, had 
the invariable tendency to refuse to set. Often goods were 
left in the starch for three or four days, only to be removed 
in a flimsy condition. The moisture would often draw the 
starch onto the surface of the cream, making the pieces 
almost impossible to clean when being removed from the 
starch. The result was the usual thing. Starch stuck to 
the centers, coating was applied with difficulty, for choco- 
late is stubborn when it comes to adhering to starch, and in 
a couple of weeks the starch fermenting under the coating 
of the chocolates caused the coating to crack. In all prob- 
ability the man using this syrup did not thoroughly under- 
stand the working of it, although he was an experienced 
candymaker who had worked in some of the largest fac- 
tories in the country and had spent all of his life in making 
candy. But this instance is typical of the trouble many 
confectioners, large and small, went through in experi- 
menting necessitated by the shortage of sugar. 

The greatest aids the confectioners had in conserving 
their small supply of sugar were corn syrup and molasses. 
That necessity is the mother of invention was emphasized 
during the sugar shortage by the production of pieces re- 
quiring no sugar. Most of these pieces were made with 
molasses, and while not in any way as perfect as the goods 
would have been had sugar been used, they did allow the 
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destitute confectioners to supply the market with "some- 
thing sweet." . 

KEEPING UP PRODUCTION DURING SUGAR 

SHORTAGES 

It is to be hoped that candymakers will never have to 
experience another sugar shortage, but in event of such an 
occurrence, I shall outline a few practical points on how to 
keep production up in spite of the impossibility to get more 
than a small supply of sugar. Yes, some candy can be 
made without any sugar — ^not practical to be sure, but 
mighty convenient in times such as we have seen. During 
the war, the United States Food Administration endorsed 
four groups of candies, these groups being composed of 
classes of goods Requiring a minimum amount of sugar to 
make. I will reprint them for the benefit of thos6 con- 
fectioners who would like to know how the Food Adminis- 
tration divided them : 

Group 1 — Chocolate coated candies with nut and fruit centers. 
Also old fashioned creams with bitter coating; nougatines, Turkish 
Paste, etc. 

Group 2 — ^Hard candy drops, stick candy, fruit tables, peanut bars, 
peanut brittles, glace nuts, etc. Also molasses taffies and kisses. 

Group 3 — Marshmallows — either plain, toasted, dipped in chocolate, 
rolled in cocoanut or other ways. Also pop com confections. 

Group 4 — Gum drops, jellies, jelly beans, etc. 

Some of these pieces are not minimum sugar users, but 
others require very little sugar. As for instance, gum drops, 
which contain much com syrup, and cocoanut jap work 
(See formulas for Cocoanut Balls, Cocoanut Diamonds, 
etc.), which runs about three parts of com syrup to one 
part of sugar. 

Keeping up production during a sugar shortage is solved 
by merely readjusting the class of goods made. This is 
more or less difficult for a wholesale shop, but for retail 
factories, it can be performed without very much trouble. 
Feature such pieces as necessitate a minimum amount of 
sugar so that a little bit of white sugar can be made to go 
further in pieces which you are compelled to make. Add- 
ing raisins, nut meats, and citron to batches is advisable 
when sugar is scarce, because these fillers add weight to a 
batch without the addition of sugar to give that bulk. The 
example of making 15 pounds of goods out of a batch 
weighing 10 pounds is illustrated by the addition of 5 
pounds of raisins in the formulas for Queen Raisin Cuts 
(See index) . 

During the sugar restricting period of 1918, clarified 
sugar and maple sugar could be obtained by confectioners, 
whereas white sugar was carefully rationed. If this should 
ever occur again, there are many pieces which could be 
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made by using '^C" sugar or Maple Sugar. A formula in 
this book for "Spanish Fudge" is an example of how clari- 
fied sugar can be used. Many formulas containing maple 
sugar and white sugar, could be changed so as to use all 
maple sugar, although when this is done, the cost of the 
batch will increase considerably. 

Turning to pieces which can be made without sugar, 
most of these are of a molasses base. Of course, I advise 
these non-sugar formulas to be used only in case of an 
emergency. In such event they will be found very reliable 
and highly practical. 

NON-SUGAR PEANUT BRITTLE 

3 pounds com syrup 

5 pounds light New Orleans molasses 

1 teaspoonful salt 

No water 

Cook to 240° then add 3 pounds of raw peanuts and stir 
constantly until peanuts are roasted. Set off fire, add 2 
ounces baking soda, and spread batch out thinly on a 
greased slab. When cool enough, break into convenient 
size pieces ready to sell. If roasted peanuts are used in- 
stead of raw peanuts in this formula, simply cook batch to 
290° then add peanuts and remove from fire. 

Due to the molasses and the high cook, this batch has a 
tendency to scorch on an open fire ; however, if the batch 
is cooked carefully (stirring constantly), and a very light 
New Orleans molasses is used in making, satisfactory re- 
sults can be obtained. 

NON-SUGAR COCOANUT FOR DIPPING 

10 pounds corn syrup 
No water 

Cook to 232° then remove from the fire, add 1 ounce 
extract of vanilla, 3 pounds Mazetta Creme and 10 pounds 
macaroon cocoanut. Mix thoroughly then pour on greased 
slab that has been sanded with sugar. Roll out % inch 
high, and when cool cut into squares. This can be sold 
plain, but it is advisable to dip either in sweet chocolate, 
bon bon fondant or caramel. The latter makes a very nice 
eating piece. 

NON-SUGAR MOLASSES COCOANUT 

10 pounds com syrup 
5 pounds light New Orleans molasses 
1 pound Nucoa Butter 
No water 

Cook to 236° then remove from fire. Add 1 ounce ex- 
tract of vanilla, 1 teaspoonful oil of lemon and 12 pounds 
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shredded cocoanut. Mix thoroughly then pour on greased 
slab that has been sanded with sugar. Roll out % inch 
high, and cut into squares when cool. 

NON-SUGAR POP CORN CRISP 

5 pounds corn syrup 

3 pounds light New Orleans molasses 

No water 

Cook to 290°, stirring constantly, then set off the fire and 
add 2 ounces baking soda. Pour batch into kettle filled 
with popped corn (which has been heated to take off chill). 
Spread out on slab and cut to suit, or sell in sheets, break- 
ing off quantity as desired. Two pounds of peanuts can be 
added to this piece to enrich the goods and add flavor. 

NON-SUGAR MOLASSES KISSES 

10 pounds com syrup 
8 pounds light New Orleans molasses 
No water 

Cook to first crack or about 252°, but just before batch 
reaches this point, add one pound of butter and a teaspoon- 
ful of salt. Pour out on slab then pull on hook until light 
and fluffy, leaving all of the air into the batch. Pull out in 
strips, cut and wrap in wax paper. 

NON-SUGAR MOLASSES MINT CHEWS 

8 pounds com syrup 

7 pounds light New Orleans molasses 

1 pound Nucoa Butter 

No water 

Cook to 252°, remove from fire, flavor prominently with 
oil of peppermint and also with extract of vanilla. Pour on 
slab, .and then when cool enough to pull, cut a half pound 
piece off of the main batch. Set this to one side, then pull 
the large batch on the hook. Stripe the pulled batch with 
the dark piece which has not been pulled. Spin out, cut, 
roll in XXXX powdered sugar. 

NON-SUGAR MOLASSES HAYSTACKS 

5 pounds com syrup 

5 pounds light New Orleans molasses 

No water 

Cook to 244°, remove from fire, add all the shredded 
cocoanut batch will stand, then pour out on greased slab. 
With hands roll batch into little balls about two inches in 
diameter. In rolling, do not press so that the cocoanut 
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will be too compact, but just enougrh to keep each piece 
in shape. 

A caramel was one of the most difficult pieces to pro- 
duce during the sugar shortage. I have discovered that by 
the use of a caramel paste sold by White-Stokes Co., Chi- 
cago, under the name of "Perfection Karamel Kreme,*' a 
caramel can be made as follows without the use of sugar. 

NON-SUGAR CARAMELS 

30 pounds Perfection Karamel Kreme 
1 quart sweet cream 

Place on a very slow fire, and while cooking, add 3 more 
quarts of cream very slowly keeping the boil in the batch 
while doing so. Cook to a medium ball or 240°. Set off 
fire, pour on slab, and when cool cut as with all caramels. 

Perfection Karamel Kreme can also be used in the fol- 
lowing cream pieces, which, while they are not strictly non- 
sugar pieces on account of the bon bon fondant "bob" 
added to them, are nevertheless goods using a very small 
amount of sugar. 

NON-SUGAR FUDGE 

12 pounds Perfection Karamel Kreme 
3 pounds corn syrup 
% pound hard cocoanut butter 

Place on fire and stir. Bring to a medium ball or 240°. 
Remove from fire and add 3 pounds of bon bon fondant. 
Let this cool for about ten minutes, then stir to a thick 
fudge and pour on slab spread with greased waxed paper. 
Color, salt and flavor this fudge to suit while stirring the 
last time. 

NON-SUGAR PEANUT CREAM SQUARES 

15 pounds Perfection Karamel Kreme 
3 pounds com syrup 
y<i gallon water 

Place over slow fire and bring to a good heavy ball, then 
add 4 pounds roasted peanuts. Cook to about 238°, then 
set off the fire and add 4 pounds bon bon fondant, and 2 
pounds Perfection Nougat Creme. Stir till well mixed. 
Pour on slab with waxed paper, using one inch bars and 
spreading as evenly as possible. When cool, mark with 
rule one inch square. 

WHERE AND WHERE NOT BEET SUGAR CAN BE USED 

Many confectioners who demand nothing but the highest 
grade of cane sugar during ordinary times have been forced 
to accept beet sugar during times of sugar shortage. In 
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most cases they were very glad to get any kind of sugar. 
But many candymakers — used to cooking nothing but cane 
sugar — ^found a decided difference when they were cooking 
beet sugar. To be sure there is considerable difference 
between beet sugar and cane sugar. Beet sugar, for in- 
stanc, holds its heat longer, and this is noticed in working 
a high cooked batch containing beet sugar. When used in 
hard goods with a cream of tartar doctor, beet sugar causes 
the batch to spin lumpy and short, and for hard goods 
where a high gloss is desired, it is not advisable to even 
think of beet sugar. The only way beet, sugar may be 
used in hard goods with any marked degree of success is in 
batches cooked in a vacuum kettle. Wherever beet sugar 
is used in hard goods, it is advisable. to use a com syrup 
doctor, and cook the batches on an average to 315°. 

For the following classes of goods, beet sugar can be used 
without any trouble : 

1. Cream work 

2. Taffies 

3. Fondant and Running Creams 

4. Caramels 

5. Fudges 

6. Syrups for Soda Fountain ' ^ 

SAVING SUGAR IN ICE CREAM AND AT THE 

SODA .FOUNTAIN 

By a process of inverting sugar, ice cream makers are 
able to turn 100 pounds of sugar into an invert sugar syrup 
having a sweetening value equal to 140 pounds, thus 
stretching their sugar supply 40 per cent. This process of 
inverting sugar, as suggested by the International Confec- 
tioner, is as follows: 

INVERT SUGAR SYRUP 

100 pounds sugar 
44 pounds water 
50 grams tartaric acid 

Mix these ingredients together and boil for 30 or 35 min- 
utes, but not longer than this time as the syrup will then 
darken in color. Do not let the batch boil too vigorously 
as there will be too large a loss through evaporation if this 
is allowed. This syrup after cooling can be used in the 
same proportion as sugar in making ice cream. 



Sugar used in syrups at the soda fountain can be cut 
down by the addition of com syrup. The following formula 
for simple syrup and other syrups will illustrate : 
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CONSERVATION SIMPLE SYRUP 

25 pounds sugar 
25 pounds light com syrup 
5 gallons water 

Dissolve. 



CONSERVATION CHOCOLATE SYRUP 

40 pounds sugar 
3% pounds cocoa 

Rub these two ingredients together dry, then add : 

10 pounds light com syrup 
5 gallons water 
5 ounces extract of vanilla 

Bring to boil. 

« 

MALT SUGAR SYRUPS TO CONSERVE SUGAR 

Several sugar syrups are now on the market which are 
derived from i^orn or barley without the aid of chemicals. 
Ihie to the fact that the process of converting this sugar 
syrup is the same as the process of making beer, up to a 
certain point, a number of breweries have turned their 
plants over to the manufacturing of this new product. 
These syrups are sixty to eighty per cent as sweet as cane 
sugar, but they are twice as sweet as com syrup. Their 
cost runs about 40 per cent of the cost of cane sugar. 

Maltose syrups are dark in color with a flavor somewhat 
like honey. By confectioners these syrups have been used 
as substitutes for corn syrup, and to displace from 25 to 50 
per cent of the sugar called for in a batch. One point which 
must be carefully watched in cooking batches containing 
these syrups is the tendency of the maltose product to cook 
up dark. Batches containing syrups which are cooked 
above 240° should be stirred steadily to prevent darkening 
of the batch. Since each product is worked differently this 
book will not go into detail to give formulas for using these 
syrups in various classes of goods. The manufacturers of 
maltose or cereal syrups intended for candy, will be glad to 
submit formulas and full working directions to any confec- 
tioner interested in using their products in candymaking. 
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SECTION 7 

Containing 

on Retail Advertising and Window Trimming; 
Suggestions for Advertisements and Window Dis- 
playSf and Instructions on Show Card Writing. 



ADVERTISING A RETAIL CANDY STORE 

The teaching goes that if you have anything to tell and 
want the people to know about it — ^you should advertise! 
The confectioner has a great bit to say to the people about 
his -business, his service and the candies he has to sell. 
Thei^ef pre, he should advertise! If you have an immacu- 
late, clean .«hop, describe it through your local newspaper 
so that the people of your city will come to appreciate your 
efforts toward cleanliness. If you are making a new piece, 
which you consider particularly good, and one that will be 
a trade winner — ^tell others about it and get them to buying 
it from over your counter. 

You can use the columns of your local newspaper to good 
advantage. Naturally you cannot use as- much advertising 
space as your next door neighbor, the dry goods merchant 
— he has more things to sell than you have and needs more 
room to "talk," but a conservative amount of space, regu- 
larly run and having its copy well written and changed 
often, will produce results for you. A great deal depends 
on your copy, the text of your advertisement — what you 
say. It must be written plainly and with the proper interest 
centered in it. Many people are unable to write even 
"good-enough" copy while others write simply a mediocre 
type. If you have not made a specialty of writing adver- 
tisements it is better to let the advertising solicitor calling 
on you, write up your material. Tell him what you want; 
he will gladly compose your copy. Ask your solicitor to 
show you cuts that he can furnish for your ads. He will 
most always have a large selection of appropriate illustra- 
tions which he can furnish you, and which will greatly 
enhance the value of your advertisements. Never use comic 
cuts, but select illustrations that pictorially describe your 
candies, your service or whatever feature you are ad- 
vertising. 

It is customary with many confectioners to letter their 
windows, especially in the summer, announcing some drink 
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or ice cream which is special that day. This practice is all 
right providing the lettering is not too large or grotesque ; 
however, refrain from fancy scrolls and bright colors in 
this work. Once a sign becomes smeared or spotted with 
rain, wipe it off immediately. A much better and more 



I WHICH INVITES READING I 



-refined method for using the window glass for advertising 
is to cut narrow strips of paper about 18 inches long and 3 
inches high, lettering these strips to suit, then pasting them 
on the glass. 



ADVERTISING SUGGESTIONS 

SATURDAY SWEETMEATS— Coco anut Snowflakea, ChocoUte 
Straws and Almond Paste Dates. A toothsome trio for tomorrow's 
enjoying. ' 

MAPLE PECAN KISSES — ^From Vermont comes a shipment of rich, 
brown Maple Sugar, from Texas come the Pecans, and from Louisiana, 
the confectioner's sugar— all united by Blank's candycraft and made 
into morsels of delig'ht. 
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and peppermint flavors we are selling this famous old-time confection, 
made fresh almost daily from the very purest of ingredients. 

A WELL INVESTED QUARTER — Twenty-five cents buys a pound 
today of our delicious Coco-Peanut Crisp — a flaky crispette composed 
of freshly roasted Spanish peanuts and creamy white cocoanut. 

Like a tpuch of salt adds zest to the dishes of a chef — ^these large 
flaky and creamy marshmallows add goodness to our chocolate fudge. 
Won't you try our new candy creation — Chocolate and Marshmallow 
Mixed Fudge? It's wonderfully delicious! 



For Easter 



TO appropriately convey your most intimate 
Easter sentiments, we susGrest our Treasure 
Packasre, brimful v of incomparable Smith's 
Chocolates. It will thrill the heart of "her" whom 
you wish to remember at this joyous season. 

Within the rich chocolate coatings of these 
supreme sweets are imprisoned the most luxurious 
flavors. Slices of golden-ripe pineapple; bright, 
saucy Maraschino Cherries ; sweet, rich Pecan, 
Walnut and Almond meats; dainty, fluffy marsh- 
mallows; Cream centers, smooth and meltinsr. 

May we deliver one of the foUowins sizes of the 
Treasure Packasre? We'll deliver it anywhere, 
with your card — ^free. Stop in the store today, and 
tell us "where." 

1 pound _$J.50 

2 pounds ,___ 3 00 

5 pounds 7.50 



Smith's Candy Shop 

109 East Main 



MOBE CONFECTIONERS SUGGESTING CANDY FOR EASTER WILL MAKE 
CANDY, INSTEAD OF FLOWERS, THE CONVENTIONAL EASTER GIFT 



PIG GLACES — The choicest crushed figs, enclosed in crystalline 
jackets of clear candy tells the whole story of this little candy classic. 

HERE'S THE FORMULA FOR OUR LEMON COCOANUT KISSES 
— ^First, an abundance of the sweetest Ceylon cocoanut mixed with 
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confectioner's sugar. Then flavored with the purest Lemon, and 
behold, you have the dainty Lemon Cocoanut Kisses we are today 
offering special at 12c a box 

Just bite into one of our CARACAS CHOCOLATE DREAMS. The 
rare delicious centers of these luscious chocolate morsels are certainly 
sweet dreams. Quarter pound "Taster" boxes .* 39c 

WHEN PILUNG THE LUNCH BASKET for the picnic, don't forget 
some of our Reception Mints. We make them in peppermint and win- 
tergreen flavors. Both are cooling to the palate and a very toothsome 
tidbit to end the picnic lunch with. 

IT WILL MAKE YOUR MOUTH WATER to lift the cover from a 
box of Blank's Chocolates and see how daintily they are assorted and 
packed. And the bottom layer of one of our boxes brings forth just as 
delightful surprises as the top. 

MEXICAN PENOCHIA — As chocolates are the great American 
candy, a delightful maple cream-kiss filled with pecan nuts is the 
coveted sweet of Old Mexico. Through the instructions of a native 
formula we are able to offer the genuine Mexican Penochia to our 
patrons. 

OLD STYLE MOLASSES TAFFY— If you like molasses taffy, made 
from good New Orleans Molasses, here is your special "dish." It's 
delightfully chewy and possesses a rich flavor that undeniably brands 
it as being delicious. 

CHOCOLATE HAWAIIAN S— From the far off tropics this luscious 
pineapple comes to us and is submerged in a delicious cream fondant, 
and then covered with rich and fragrant chocolate coating. 

CHOCOLATE COVERED CARAMELS — Dainty squares of inde- 
scribable caramel deliciousness, generously enveloped in cloaks of the 
mellowest chocolate coating — this describes the Chocolate Covered 
Caramels we are today offering special. 

MAPLE BITTER SWEETS — A mellow, delicious center of the 
smjoothest and richest of flowing maple cream, delightfully enclosed 
in a wrapper of toothsome bitter chocolate — my goodness, but they're 
good ! 

CARAMELS — Maybe we do know a little more about making good 
caramels than other confectioners, but the greatest secret in the good- 
ness of our caramels lies with the rich, yellow cream we use in unspar- 
ing quantities when making our caramels. 

SPECIAL TODAY— These Chocolate Genesee Fudges are "special" 
because they came post haste from our kitchen to our counter, ready 
for you — afresh and wholesome! 

THE LIPS YOU LOVE are the lips that love Blank's Chocolates — 
take a box with you this evening. 

^ WE MAKE BUT ONE TfflNG — ^and we make that well — Candy! 
You won't find anywhere a more tempting variety of novelties in the 
line of toothsome "goodies" than we show you. 

NOT TO BE PRESUMPTIOUS, but you really don't know the de- 
lightful sensation of a kiss till you taste the Angel Food Kisses, which 
we make fresh every day. 

SUGGESTIONS ON WINDOW TRIMMING 

Someone once said that the show windows were the "eyes 
of a store," It seems to me that they are the everworking 
hands of the store, reaching out to draw customers to the 
inside of the establishment. Certainly the show windows 
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are an important asset to the retail confectioner. 

Because of their importance and their ability to produce 
business, the show windows should at all times be neatly 
dressed and the goods in them well displayed. Crepe paper 



AN ATTRACTIVE PATRIOTIC WINDOW FILLED WITH NOVELTIES MADB 
ENTIHELY OF CANDY 

is very nice to use in trimming windows and many very 
pretty combinations can be made with it. Cloth for laying 
on the bottom of the window is very rich looking and gives 
your entire window a refined and appealing look. Silkoline 
is a very suitable cloth for this purpose, because it is inex- 
pensive compared with other cloths or silks, and it can be 
used usually two or three times. See that your colors in 
dressing a window harmonize. The combination of soft, 
delicate colors is always best. 

DON'T USE YOUR WINDOWS TO DISPLAY GOODS- 
USE THEM TO SELL GOODS! 
I had an interesting talk the other day with the repre- 
sentative of an Eastern candy manufacturer who is carrying 
on ^n extensive campaign to teach the retail confectioner 
that candy should not be merely "sold," but merchandised. 
No difference as long as it sells, you say? But there is the. 
mistake. Candy stores — hundreds of them all over the 
country — are selling some candy but not nearly the amount 
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they should sell because they are not displaying their candy 
correctly ! 

A lot of retailers — ^not all by any means, but a big:' bunch 
of them just wait for candy buyers instead of putting out 
a nifty display of candy and making people buy ! You can't 
get around it— 99 people out of a hundred like candy, and 
if it is placed before them in a tempting way, they will 
reach down in their pockets and buy. 

But don't use your windows simply to display goods — 
use them to sell goods! To explain what I mean I shall 
have to point to the average department store a moment. 
When business is slack with department stores, what is the 
first thing they do? Your answer is correct. They have a 
sale! In other words they are merchandising. They are 
making the public buy in spite of the tendency of people 
not to buy ! 

Now the months of January and February as a rule are 
not very flourishing times with the retail confectioner. I 
guess it is because people are pretty well "fed-up" on 
candy from Christmas. Knowing this condition only too 
well, the windows of a retailer in a Western town — a 
couple of weeks after Christmas — caught my eye. He had 
his window filled with large fancy boxes, nut meats, and 
candy novelties such as many people buy only one time a 
year and that time is Christmas. He was displaying goods 
all right, but he was not selling what he displayed. 

My show windows always follow the same policy during 
dull months as the windows of the department store. I 
make the people buy candy during these days because the 
windows are too tempting for them to pass by, and inci- 
dentally the attraction of a bargain, in candy is just as 
strong with men and women — young and old — as the mag- 
netism of a White Goods sale is to the average woman 
shopper. Candy stores can turn dull times into prosperous 
days by having special sales days. Fill your windows en- 
tirely with one piece of goods, mark the goods conspicu- 
ously with a card explaining price and the nature of the 
goods. If convenient to do so, sell from your window. 
People like to buy what others are buying and a person on 
the outside of your, store watching your saleslady sell the 
displayed goods to one person, will in most cases be drawn 
in to purchase for themselves. Whenever possible pack the 
piece you are selling in neat boxes and sell at so much a 
box. The box need not be fancy. Customers — and espe- 
cially ladies — prefer to carry candy in a box rather than a 
paper sack. I have found that boxed specialties selling at 
10, 15 and 25 cents produce the most responsive buying. 

Below I have enumerated a number of pieces, which I 
know through actual experience, to sell readily when of- 
fered on "Special" days. You can select any number of 
pieces from the formulas in this book which will have trade- 
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drawing effect. You can also devise ingenious back- 
bounds and display features in your windows, but I would 
suggest one thing very strongly and that is that you do not 
subordinate the display of your candy to the trimming or 
" background effects. The success of a "special" window 
display in candy is often realized through the abundance 
of the piece in the window. The following pieces are ex- 
cellent selling specialties: (See index for recipes.) 

Hickory Sticks Assorted Caramels 

Fairy Sticks Forest Sweets 

Taffy Clips Assorted Patties or Wafers 

Angel Food Kisses Cream Almonds 

SUGGESTIONS FOR WINDOW DISPLAYS 

The following suggestions are given for window displays 
which have been used and are attractive. Keep your eye 
open for new ideas all the time, and try to create something 
new. Your window displays and your business will profit 
by your careful attention. 

1. Cover the bottom of the window with white paper, then empty a 
large pile of granulated sugar in the center. Place a small pile of con- 
fectioner's sugar (XXXX) in one of the front comers of the window, 
while on the other front comer, place a couple of cakes of chocolate. 
Build up the background of the window with boxes such as you pack 
your candies in, then place a sign in the display, reading: "Only the 
Very Choicest Materials Enter into the Manufacture of Chocolates — 
the Result is Their Unduplicated Purity and Deliciousness." 

2. Make an extra large amount of Peanut Brittle say about two 
hundred pounds. Cover the bottom of your window with heavy sheets 
of wax paper and fix a ridge about three inches high all around the 
edge of the window. Now place your whole amount of peanut candy 
in the window^ pile it high, then place a scale in the back of window 
and prepare to sell right out of the display. Suspend a large sign over 
the pile of candy reading like this: "250 POUNDS OF OLD FASH- 
IONED PEANUT BRITTLE, Now Selling at 15c a Pound." 

3. Make a little log cabin hut from sticks, then cover the bottom of 
.the window with green paper, placing the log cabin in the center more 
than half way back. Now place two large platters filled with "Orig- 
inal California Log Cabin Rolls" in the front of the window. A sign 
should be placed on the display, reading something like this: "The 
Original California Log Cabin Rolls — it is a delicious confection having 
a soft, crean^ center, wrapped in a covering of chewy Log Cabin 
Candy. In Boxes, 25c/' 

4. Remove the guard from a large size electric fan, then build a 
large circular plate of heavy cardboard, about three feet in diameter, 
and fasten it to the blades of the fan. All over the cardboard, fasten 
fancy boxes outlining each box on the cardboard with a tiny outline of 
blue. Now elevate the fan on a box or pedestal, and cover the box 
with light blue paper, covering the bottom of the window with this 
shade of paper also. Place the fan in the background of the window; 

- around it place other fancy boxes in a tasty manner, then start the fan 
to revolving. Do not let it run too fast as the onlooker will not be 
able to distinguish the boxes. Place a sign in the center of the display 
reading: "OUR FANCY BOXES ARE ALWAYS IN THE WHIRL. 
We sell only the latest and niftiest in candy boxes." 

6. Cover the bottom of window with nile green silkoline or crepe 
paper, fluff it nice, so that it will have a wavy appearance, then take 
about eight barrel hoops, cover each strip with bright red crepe paper, 
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tear the paper in narrow strips, then wrap around the hoop to cover it. 
Now set the barrel hoops in the bottom of the window, four in front 
and four in back, then place wax paper in the bottom of each enclosure 
of the hoops. Run out a batch of eight flavors of taffy clips and fill 
each hoop with some flavor of the chips. Place a neat little card in 
front of each hoop bearing the name of the flavor which it is in front 
of. Now in the center place a sign : "TAFFY CLIPS. An Old-Fash- 
ioned Candy made in a New Shape. Eight Flavors, 20c a Pound." 

6. Place about five hundred one-pound and half-pound boxes in 
your window, pile them up high and to a point. In the front place 
boxes, wrapped in the manner you wrap your boxes, then place open 
boxes showing the contents of the box around at various places in the 
window. By filling your window with so many boxes, it is sure to 
attra<!!t attention and your sales for one-pound or half-pound boxes will 
be increased wonderfully. 

7. ' Fill the entire bottom of the window with crushed white stone. 
Now make a pile of larger stones in the center, leaving a space in the 
center of the pile so as to represent a volcano. In the crater of this 
volcano, line the inside with red tinfoil, then place an electric light 
inside also; a red globe is most preferable. Now sprinkle salt over the 
rock to represent snow, then make a long cabin out of sticks, which is 
easily done, then place it in one comer and in front of it place a little 
bench with a couple of top figures sitting on it. Make a couple of 
large piles of Klondike Nuggets (see recipe) on each side of the 
window. Now have a sign painter paint a curtain to stretch across the 
back of the window, representing a field of ice and snow. Place the 
following sign in the window: "Klondike Nuggets 25 cents per box. 
The latest in candy." 

g. Decorate the top and back of your window with artificial green 
leaves, then in the bottom lay dark, green crepe paper. Now fill a 
number of glasses with colored water; color the water with candy color, 
then set the glasses around different parts of your window very tastily, 
placing each glass on a lace paper doilie. Now take bon bon fondant, 
shape it like ice cream with a regular ice cream disher, then place each 
disher of the bon bon cream in a sundae cup and prepare them like 
fancy sundaes. Make quite a few of these and if you wish to make a 
chocolate ice cream, orange sherbet or anything plain, simply color the 
bon bon cream then place in a sundae cup. Now make up these models 
and glasses of water to represent as many of your drinks as you wish 
and make them all look as natural as possible. Arrange these nicely 
and place a few bottles of mineral waters or ginger ale or grape juice 
at the back of your window. Now in the center, place a sign: "Cool- 
ing, Refreshing Drinks — Served at our Fountain by Expert Dispensers." 

9. Cover and drape your entire window in violet colored cloth, pin 
bunches of cloth or paper violets in various places in the windows, then 
fill small, fancy baskets, with violet ribbon tied on handles, with crystal- 
ized violets, violet colored bon bons, violet tipped chocolates, or any 
candies of violet color. Sign as follows : "Our candies are as pure and 
delicious as they are attractive." 

10. Take any kind of wooden packing box, one. that is about three 
and one-half feet high and about three feet wide is just the right size. 
Now make a pergola just the width and thickness of your base box. 
Place it on strips so that when these strips are attached to each side of 
the box, it will be about five and one-half feet from the ground to the 
highest part of your pergola. Now your, well will be nearly completed 
as far as carpenter work is concerned. When you have the top and 
base together, paint with two coats of flat white, then allow to dry and 
when paint is thoroughly dry, twine green leaves about the top and up 
from the bottom. Now in the middle of the base of the well tack a 
sign which reads something like this: ''THE OLD OAKEN (BUCKET 
has nothing on us — our drinks really cool and refresh." Suspend on a 
rope from the center of the top, an oaken bucket with a tin cup attached 
to it and a little moss around the top of it. Set this well in the middle 
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of your window toward the back, then proceed to place glasses of col- 
ored water and sundaes made of bon bon cream around the well. 

11. Build the back of your window up with two or three boxes, then 
cover the bottom and boxes with plaid gingham or calico. Do not lay 
the cloth flat but arrange it flaky and wavy, then it looks much 
prettier. Now set several dishes of soft chewing butterscotch in the 
window and pack a number of some small plain boxes with the butter- 
scotch squares, then set these boxes around your window until it looks 
filled; do not crowd it, however.. Now if you can get a few artificial 
thistles, scatter them around on different places on the cloth, then in 
the center of the window place a sign reading something like this : 
"HOOT MON!! Soft Chewing Butterscotch Squares — our own make of 
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FIGURE 9— EXAMPLE OF NEATLY LETTERED CANDY DISPLAY CARD 

this delicious Scotch confection. In boxes, 10c." Place in some small 
plain boxes so that you can sell them for 10 cents and you will find an 
exceptionally good sale at that price. Recipe for soft chewing butter- 
scotch is given in this book. 



SHOW CARDS AND SHOW CARD WRITING 

• 

A special window display without a showcard fails. In 
certain lines of merchandising there exists policies that the 
price should not be shown on goods displayed in the win- 
dow. Regardless of whether or not this is good forna in 
some lines, it is not advisable in candy. A printed message 
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displayed with the candj to tell what the piece is, what it 
contains, and its selling price, is essential to the effective 
merchandising of candy. 

The most successful retail candy stores in the country 
follow the policy of placarding prices in their window dis- 
plays. The Loft Stores of New York make liberal use of 
signs in their windows. If anything they overdo the use of 
show cards, which is almost as bad practice as not using 
any. The Mirrow Stores, also of New York, use small, neat 
display cards on goods displayed in their windows. Then 

ABCDEFGHIJKL 
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XYZ., 12345678 
abcdefohijklmn 



opqrstuwxgz 






aocu9/gn/yK/mnopgrs 
uvv/xyz.. 

FIGURE 10— ALPHABETS WHICH MAL BE USED IN SHOWCARD WRITING 
THROUGH THE USE OF SIMPLY BROADSTROKE LETTERING PENS AND INK 

there are the Spoehr Stores of Chicago, the Montague 
Stores of Philadelphia, and others, all of which appreciate 
the value of neat display cards for marking goods. 

Unless one possesses special skill in lettering, it is best 
to have a professional sign writer make all cards used in 
the store and window. Anyone can master a fairly good 
stroke in lettering if there is any inclination toward that 
skill in the first place. When first making display cards, 
always use white cardboard, and avoid gaudy colors, fancy 
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scrolls and such embellishments as only an expert should 
attempt. The neatest and most effective cards are those 
lettered in neat black letters on plain white cardboard. 
With the aid of the following equipment, one possessing a 
little skill in lettering, can make such display cards as that 
shown in Figure 9 : 

2 Gillott Pens 
1 No. 3 Pencil 

1 Bottle India Ink (black) 

1 cube Artgum 

1 12-inch ruler, brass edge 

3 Broad Stroke Lettering ^Pens (different sizes) 
Cardboard 

Other equipment may be added but this is all that is 
absolutely necessary to turn out such a display card as 
shown. Let us now follow how this display card was con- 
structed. First, cut the cardboard into the size desired, 
then around the edge of the card, measure one inch from 
edge and draw a border line WITH PENCIL around the 
card. Use no ink yet. Now chart out where lettering will 
appear, by drawing light pencil guide lines, straight and 
even from the line above. Inside of these lines, sketch the 
letters which will later be drawn in ink. After the entire 
card has been roughly sketched in pencil, proceed to letter 
in ink, using a broad stroke lettering pen. The size pen 
used will depend on width and height of letter drawn. 
When all of the sketching is filled in with ink, allow it to 
dry thoroughly, then with Artgum erase the guide lines 
which are no longer necessary. You can run the Artgum 
right across the inked letters, providing the ink is per- 
fectly dry, as this form of rubber will not affect ink, but 
will remove pencil markings. 

Two complete alphabets are given here to aid the ama- 
teur show card writer in lettering neat, effective display 
cards.- Again let it be suggested that everyone can not 
letter legibly, and wherever this is the case, it is far better 
to have signs made for your store by one who can make 
neat cards, than to use awkward, unattractive signs made 
by someone who has no skill in this line of work. 
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SECTION 8 

FONDANTS 

_ ^ 

Containing 

Formulas for Fondants and Running Creams, and Informa- 
tion on Casting, Remelting, Etc. 



POINTERS ON CREAMING AND SWEATING A BATCH 

The slab or beater onto which the batch is poured should 
always be dampened with water. Batch should be allowed 
to cool, unless otherwise stated, then the creaming should 
begin. Be sure in stirring by hand that all parts are prop- 
erly mixed. Use a long paddle to stir with, using a motion 
back and forth the length of the slab. Stir the batch until 
it is thoroughly set, then stir into a lump, and cover over 
with a damp, clean cloth, allowing it to sweat from one to 
two hours. A kettle can be used to cover in place of the 
damp cloth. Always be sure that the slab is clean, and 
never attempt to use the slab for another batch without 
thoroughly cleaning it. 

* 

RUNNING CREAM- No. 1 

(For Casting in Starch for Chocolate or Bon Bon Centers) 

50 pounds of sugar 
2 gallons of water 
1 teaspoonful cream of tartar 

When the batch starts to boil, wash sides of kettle thor- 
oughly and then steam by placing cover over the kettle. 
Cook to 238° in winter or 240° in summer. When cooked, 
add 10 pounds of raw com syrup, stir and let come to a 
good boil. Pour on cream slab that has been slightly 
sprinkled with water and when cool start to cream. When 
batch starts to set on slab, take a damp cloth and cover over 
with it. Allow batch to stand for about a half an hour and 
it is ready for use. This cream can be used for any kind of 
centers by placing desired amount of cream in a steam 
bath or double boiler, stir constantly until it is thin enough 
to run out of a funnel, but do not get it too hot. Flavor or 
use fruits to suit and it is very advisable to add one pound 
of Mazetta Creme to every 10 pounds of the running cream. 
Cast in starch for centers and when firmly set, dip in choco- 
late or bon bon cream. 
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RUNNING CREAM No. 2 

(For XJasting in Starch for Chocolate or Bon Bon Centers) 

30 pounds sugar 

10 pounds corn syrup 

1 gallon water 

Cook to 238°, pour on a cream slab lightly sprinkled 
with water, and let it remain until cold. Now work as 
usual with a paddle to get a creamy consistency, then cover 
over with a damp cloth. It will be ready for use in a short 
time. 

CREAM FONDANT No. 1 

(For the Outside Dipping of Bon Bons, and for Wafers) 

Place in kettle 15 pounds of sugar and 5 pints water, 
then place on fire, place cover over batch and let it come 
to a boil, then remove cover and add one pound of com 
syrup and cook to 238° or 240°. Now pour off on cream 
slab lightly sprinkled with water and let it remain until 
cool, then cream it by taking a wooden paddle and working 
it to and fro until the batch has a creamy consMency, then 
cover it with a damp cloth and let it remain standing for 
one hour. It is then ready for use, but it is better to make 
a large batch of it at a time and keep a reserve supply in 
a crock or some other container. Always keep a damp 
cloth over the cream. 

HIGH GLOSS BON BON CREAM * 

(For the Outside Dipping of Bon Bons, and for Wafers) 

50 pounds sugar 

2 gallons water 

Cook to 244° in summer or 242° in winter. When batch 
is cooked, add five sheets of gelatine which have previously 
been soaked in water (water is drained off of sheets- before 
they are used, so that the sheets retain their shape but are 
soft). When the batch starts to boil, add one, ounce of 
Rigby's Bon Bon Doctor and let batch come to a good boil, 
then pour on cream slab or in cream beater, slightly 
sprinkled with water. When cool, stir until batch sets, 
then cover over with a damp cloth and in a half hour it 
will be ready for use. This cream can be used for wafers 
or for dipping bon bons and is one of the highest gloss 
creams on the market. 

RIGBY'S BON BON DOCTOR 

2 ounces acetic acid. No. 8 

2 ounces glycerine 

2 ounces grain alcohol 

A HARD CREAM 

(For Bobbing (Batches) 

100 pounds sugar 
16 pounds corn syrup 
3 gallons water 
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Cook to 246"", then pour on dampened cream slab and 
stir hot. Continue to stir even after the batch is set as it 
will come back soft and smooth again. Place in crock and 
cover with damp cloth to allow cream to sweat. 

MAPLE RUNNING CREAM No. 1 

(For Casting: in Starch for Chocolate and Bon Bon Centers) 

8 pounds white sugar 

8 pounds maple sugar 

2 pounds com syrup 

3 quarts water 

Cook to 238"", pour onto dampened cream slab, and when 
cold, cream in the usual way. When the batch becomes 
creamy, allow to sweat for one hour by covering with damp 
cloth. 

MAPLE RUNNING CREAM No. 2 

(For Casting ir StTc^ for Chocolate and Bon Bon Centers) 

4 pounds light "C" sugar 
4^pounds maple sugar 

8 pounds white sugar 

2 pounds com syrup 

3 quarts water 

Cook to 238°. Proceed as with Maple Running Cream 
No. 1. 

MAPLE CREAM FONDANT 

(For the Outside Dipping of Bon Bons, and for Wafers) 

12 pounds maple sugar 

13 pounds white sugar 
1 gallon water 

Cook to 242° ; pour on cream slab, lightly sprinkled with 
water; and when cool, cream in the usual way. When 
cream sets, cover over with a damp cloth and allow to 
sweat for one hour. Should fondant be light in color, add 
a little burnt sugar color. 

RAW CREAM (Orange) 

Grate the outsides of 4 oranges, then squeeze the juice 
of these oranges into a crock or bowl, adding the gratings 
just prepared. Now into this juice add XXXX powdered 
sugar until it becomes good and thick, so that it can be 
rolled into little balls a trifle larger than a marble. Finish 
the cream in such a manner ; allow to stand for one hour to 
form a crust on the outside. Centers can be used to dip in 
fondant or chocolate. 

RAW CREAM (Lemon) 

Proceed as with Orange Raw Cream only use four lemons 
for juice and gratings instead of the oranges. 

RAW CREAM (Variety) 
Take jelly, strawberries, grated pineapple or any kind of 
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fruit or preserves and add XXXX powdered sugar as with 
orange and lemon Raw Cream. The acid contained in the 
fruits used in this piece prevents the center from drying out 
and makes a very delicious piece of goods. 

EXTRA SOFT CENTER FOR BON BONS OR 

CHOCOLATES 

Take the desired amount of bon bon cream, coloring and 
flavoring to suit, then place it in an ice cream can and pack 
ice around the can. Let this remain packed for a few hours 
then roll out a little of the cream at a time and dip it imme- 
diately. The result is a very soft and delicious center. 

PURE FRUIT JUICE FONDANT 

(For Casting in Starch for Chocolate and Bon Bon Centers) 

This makes one of the most delicious pieces able to be 
obtained for chocolate or bon bon centers. In a kettle 
place: ./ 

25 pounds sugar . 5 ^^"'. a 

1 gallon water ^- Sys'^r^ 

When batch comes to a boil, wash sides of the kettle 

c-^down thoroughly and put steamer on. Cook to 260°, then 

/ ^yf'-ladd y^ gallon of pure fruit juice such as pineapple, cherry, 

^ raspberry, strawberry or Concord grape juice. Cook to 

238° and pour out on a dampened cream slab. When it is 

quite hot, start to stir as the acid in the fruit juice holds 

the sugar back from creaming. Cream in the usual way 

and handle as with all fondants. It will be noticed in this 

place that no doctor is used. This is because the acid in 

the fruit juice performs the part of the doctor. After 

creaming let set for about a half hour, then remelt and run 

out into starch as desired. Mazetta Creme can be used to 

advantage on the remelt. 

POINTERS ABOUT REMELTING CREAM 

Naturally all fondant must be melted over a steam kettle. 
Great care must be taken in melting cream of tartar fon- 
dants as the melting of this kind of fondant does not reouire 
as much heat as a corn syrup fondant. Cream of tartar 
fondant is ready for casting, when by testing with the 
finger the fondant is of a lukewarm temperature or a blood 
heat. With com syrup fondants more heat is required and 
the more corn syrup in the batch, the more heat required 
in melting. If a com syrup cream is not heated enough, it 
will not set properly when cast in starch, often causing the 
tops of the centers to sink. On the other hand there must 
not be too much heat as this will cause the centers to b^ 
hard. 

HOW TO CAST CHOCOLATE AND BON BON CENTERS 

IN STARCH 

First fill a starch board full of starch then level the top 
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off by running a stick alon? the top. Be sure the starch 
is always dryt as damp starch will cause the center to be 
sticky, without shape, and in danger of drawing starch. 
Now make the desired impressions in the starch, running 
them about one inch apart. The moulds for making these 
impressions are for sale at all supply houses. When the 
cream with which you desire to fill the moulds is ready, 
fill a funnel, so that it can be used to cork up the flow of 



CASTING CREAU CENTERS IN STARCH 

cream through the neck. Now fill the impressions made 
in starch by raising and lowering the stick in the funnel 
quickly. Let the centers remain in the starch until they 
are set — they should be allowed to remain this way at least 
over night, then remove carefully from the starch into a 
coarse sieve, and with the aid of a soft brush and a pair of 
bellows, remove all starch from the pieces. 
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SECTION 9 

CHOCOLATES 

Containing 

Valuable Pointers on Chocolate Dipping, Dipping Choco- 
lates in Warm Weather, Various Kinds of Choco- 
late Coatings, and Formulas for the 
Latest Chocolate 



ABOUT DIFFERENT COATINGS 

Naturally there are good and bad chocolate coatings just 
like there are cheap grades and good grades of every 
material a confectioner uses, but there is no other in- 
gredient entering into the manufacture of c^ndy where 
quality is more essential than it is in chocolate coating. 
Don't buy a cheap grade of coating! Regardless of how 
good a center you make for your chocolate candies, if the 
coating is of an inferior grade, it detracts from the entire 
piece of goods and sacrifices the excellence of the center. 
Buy some well known make of chocolate. There are three 
distinct kinds of chocolate coating: sweet, milk chocolate 
and bitter. The latter is often called chocolate liquor. 

INFORMATION ON SWEET CHOCOLATE 

This is the form of coating most used in chocolate 
dipping. It derives its name, "sweet" chocolate because of 
the addition of sugar to it. 

BITTER CHOCOLATE OR CHOCOLATE LIQUOR 

This coating, just the opposite from sweet chocolate coat- 
ing, does not contain sugar, which fact explains the thin- 
ness of this coating. To give body to this form of coating a 
teaspoonful of extract of vanilla should be; added to every 
pound of the bitter chocolate. Thickening in this manner 
enables the dipper to place a better "string" on the pieces 
she or he is dipping. Many dippers prefer to use bitter 
chocolate in the proportion of either one-half or two-thirds 
bitter chocolate and the rest sweet chocolate, or reversed. 
This changes the coating considerably, and for the best 
grade of bitter chocolate work it is best to use the straight 
bitter coating. The use of sweet chocolate in the bitter is 
usually practiced because the sweet costs less than the 



• 82 RIGBY'S REUABLE CANDY TEACHER 

bitter. Bitter chocolate, because of its strength, is usually 
used in giving a chocolate flavor to various batches. Bitter 
chocolate is no different from sweet chocolate in the man- 
ner of melting it. 

MILK GHOCOLATE, THE MOST SENSITIVE OF 

COATINGS 

Because of the sensitive tendencies of milk chocolate 
coating it requires very little heat. Break it into small 
pieces and place over a steam bath and allow to remain on 
the fire until the water under the kettle comes to a boil, 
then remove from the fire immediately and stir continually 
until thoroughly melted. Milk chocolate, because of its 
tendencies to spoil, should be bought sparingly in hot 
weather. As will be seen by the directions which follow, 
sweet chocolate and bitter chocolate will stand more heat 
for melting. 

MELTING THE COATING FOR DIPPING 

When melting chocolate for dipping purposes break the 
coating up into small pieces, then place it over a steam bath 
and do not remove until the water under the kettle contain- 
ing the chocolate boils vigorously for a couple of minutes. 
Then remove from the fir^ and stir vigorously until all is 
thoroughly melted. These directions for melting apply to 
both sweet and bitter chocolate coatings, but not to milk 
chocolate coating. See foregoing paragraph for directions 
. on melting that kind of coating. In melting coating keep 
i in mind the importance of not letting it become too hot, as 
\ too much heat will cause the coating to later turn gray and 
\ streak. 

i 
BE SURE THE COATING IS RIGHT BEFORE DIPPING 

Before starting to dip be sure that the coating is the right 
thickness and the correct temperature — chocolate should 
never be warmer than simply a blood heat — ^to prevent get- 
ting it hotter than this temperature use the hand for stirring 
while melting the coating over a steam bath. If sweet coat- 
ing is too thick to handle nicely when you are ready to start 
dipping, to every ten pounds of coating add one or two 
ounces of Nucoa Butter. The amount added depends on 
the nature of the coating and its thickness, one-half to one 
ounce of Nucoa Butter being enough to use to cut down the 
thickness of every ten pounds of milk chocolate coating. 
The butter should be melted before adding it to the coating. 
While sweet chocolate and milk chocolate may be found to 
be too thick for dipping, it is the opposite with bitter choco- 
late coating, it necessitating 1 teaspoonful of extract of 
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vanilla to every pound of bitter coating, in order to give 
it thickness. 

WHEN READY TO COMMENCE DIPPING 
Let the bulk of the steam escape from the underneath 
kettle of the steam bath used to melt the coating, then 
place the melted coating over this hot water. This will 
keep the coating at the right temperature. Now, if the 
coating to be uged is the right consistency and ready to use, 
grease a place about 10 inches by 12 inches on a smooth 
piece of marble, then dip a large spoonful of the coating 
onto this greased place. Work the coating with the hand. 



allowing it to become nearly chilled or cooled. Work the 
coating back and forth on the marble slab and occasionally 
let it fall from your hand lifted eight or nine inches above 
the slab. The information which follows may seem very 
simple to the experienced candymaker but these instruc- 
tions are given for the benefit of the beginner. Take one 
of the centers in your left hand and put it into the coating, 
covering thoroughly with chocolate, then remove from the 
coating with the right hand and if the center is entirely 
covered with the coating lay it down on a board covered 
with wax paper. The position of the fingers when laying 
the chocolate down is this way: The chocolate is held 
between the middle finger and the thumb. The middle 
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finger is lifted from the chocolate first, then draw the 
thumb about a quarter of an inch above the piece. A string 
of chocolate will drip from the thumb and this laid on the 
top of the chocolate constitutes the string decoration to be 
found on chocolates. Some dippers draw the string from 
them while others draw it toward them. You are now 
ready to repeat the operation. 

CHOCOLATE DIPPING IN THE SUMMERTIME 
The room in which chocolates are dipped should be kept 
at a temperature of from 60° to 70°, and as the chocolates 
are dipped they should be placed in a cooler to cool. Dis- 
play cases in which chocolates are displayed during the 
summer should be kept at a consistent cool temperature. 
This can be done by placing salted ice in some sort of con- 
tainer in the case. If chocolates should become gray in 
the summer, go over the coating with a dry camel's hair 
brush and this will bring back the lustre of the chocolate. 



: COATING — THE FIRST MOVEMENT IN 



Occasionally hot weather may make it impossible to get 
a sweet or bitter chocolate coating to harden, and when this 
is the case inake a solution as follows : 

4 ounces powdered gum arable 

5 ounces water 

Place over a steam bath and dissolve, then to every 
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pound of coating, add one teaspoonful of this gam arabic 
solution. The water in this solution will eventually evap- 
orate and the gum arabic will harden the chocolate, Wliere 
all of this solution is not used, it can be remelted again by 
adding more water. 

AN INEXPENSIVE CHOCOLATE COOLER 

This pointer is worth twice the price of this book and 
works without fail. It costs about 10 to 15 cents a day to 
operate. Take a good cracker box, knock the top and one 
side of it off carefully. Now replace the side piece you 
have just taken off, bang it on two small pair of hinges 



fastened at the bottom of the box so the side opens and 
closes nicely. Next take the box to a tinner and have him 
make a galvanized pan about four inches deep and just so 
that it will fit in the top of the box. Now place a cheap 
clasp and staple and screw on the side cover so that it can 
be fastened when closed and when the chocolates are cool- 
ing. Now the box is ready for use. First place a bucket 
of ice mixed with a cup of rock salt in the pan at the top, 
then proceed to dip and when you have a boardful or pan 
dipped, open the side cover and slip the tray of chocolates 
inside, then be sure to shut down the cover and fasten. 
Now proceed to finish another tray of chocolates, then by 
that time the board in your cooler will be cooled so that you 
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can move them; alip the freshly dipped pan of chocolates 
in the cooler, then repeat the operation as before. 

MISCELLANEOUS CHOCOLATE DIPPING 
INFORMATION 

Remember thia in the consistency of chocolate coating — 
water thickens coating; grease thiiu coating. Extract of 
vanilla is used to thicken coating where dippers desire a 
heavy coating. Any liquid will thicken chocolate, and 
water may be used in place of vanilla for this purpose. 

If by some misfortune, water should be spilled in coating, 
the chocolate can be "brought back" by the addition of 
Nucoa Butter. 

Always dip chocolates in a cool place, let them dry in a 
cool place and keep your stock of chocolates in a cool place. 
All coatings should be kept in a cool, dry place during the 
summer months especially. 



LAYING THE STBINQ — THE LAST MOVEMENT IN DIPPING A CHOCOLATE 

Bitter chocolate can be made from sweet chocolate coat- 
ing by taking ten pounds of sweet chocolate coating, melt- 
ing it, then adding four ounces of Nucoa Butter, and mixing 
all thoroughly with one pound of dark powdered cocoa 
(sieved). After mixing in the cocoa, the coating is ready 
for use. 

It is never necessary to allow chocolate to get below the 
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fingers and in the center of the hand. This mistake may 
cause grayness in the coating, as the perspiration in the 
palm of the dipper's hand may cause the coating to turn 
gray. 

If a chocolate center is not thorpughly covered it may 
cause the center to dry out, or often times, to ferment. 
Fermentation will often cause the coating to split and in 
time break off. Another "evil" of not getting the center 
well covered results in little leaks which are often noticed 
on chocolates. Especially cream centers, because of their 
nature to soften into a syrupy consistency, if not properly 
covered will produce leaks on the coating. 

CHOCOLATE NOUGATINES 

Make a batch of Nougat as per recipe given. Instead of 
pouring the batch into boards lined with wafer paper pour 
into caramel pans which have been dusted with powdered 
sugar. Pour about one-half nnch thick and when set, cut 
into pieces one-half inch wide and one and one-quarter 
inches long. Dip in sweet chocolate. 



CHOCOLATE PINEAPPLE FLOWS 



L- 



Take the desired amount of cube pineapples, drain the 
juic'e off of them for. twelve hours, then dip in fondant and 
when dry, dip in sweet chocolate. 

EGYPTIAN CHOCOLATES 

Make a batch of jelly squares as per recipe given, then 
dip in sweet chocolate and when dry, wrap each piece in 
colored tin foil. These are very pretty in decorating fancy 
boxes and you can make them in the three separate flavors 
as is designated in the recipe for jelly squares. 

CHOCOLATE BIGARREAUX 

Make small round impressions in starch with a mould, 
then in each impression, place a half French cherry. Now 
in a steam bath place eight pounds of fondant, flavor with 
wild cherry and color a delicate pink, then when fondant 
is thoroughly melted, run into the starch prints with the 
cherries in. When set, dip in sweet chocolate and with 
chocolate, string the letter "C" on top of each piece. 

CHOCOLATE MAPLE WALNUTS 

Make long narrow impression with a mould in starch, 
then in each one of the prints place an English walnut 
1?alf. Now in a steam bath, proceed to melt 8 pounds of 
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maple fondant and when thoroughly melted, run into the 
starch prints with the English walnuts. When set dip in 
sweet chocolate. 

ALMOND WAFER CHOCOLATES 

Melt over a steam bath five pounds of bon bon fondant, 
then remove from kettle with steam underneath it and 
stir in : 

8V^ pounds almond paste 

1 ounce ground bitter almonds 

2 pounds bon bon fondant 

Now dust the slab thick with XXXX sugar, then pour the 
batch on it and when cold, flavor pistachio and color a 
delicate green. Now work in XXXX sugar until the batch 
is a stiff dough, then roll out a little thicker than mint 
wafers and cut with a lozenge cutter, one inch round. Let 
them set until a crust forms on the outside of each piece so 
that they can be handled. • Prepare your chocolate for 
dipping, mix in it a little finely chopped almond meats, then 
dip the above in this chocolate. 

PEANUT NOUGATINE 

Make a batch of Nougat Sponge Chocolate centers only 
use chopped, roasted peanuts instead of the two pounds of 
almonds. Proceed as with Nougat Sponge. This is a good 
selling piece. 

CHOCOLATE PEPPERMINTS 

Melt the desired amount of fondant, flavor with oil of 
peppermint, then run through funnel into starch prints. 
The mould for this is usually about an inch and a quarter 
wide and wafer shaped. Dip in sweet chocolate when set. 

CHOCOLATE WINTERGREENS 

Make same as Chocolate Peppermints only flavor the 
cream to run in the starch prints with oil of wintergreen 
and color a delicate pink. 

PISTACHIO CHOCOLATES 

Run centers out as for Pistachio bon-bons, then when 
centers are set, dip in sweet chocolate and top each choco- 
late with a pistachio nut. 

BUTTER CREAM CHOCOLATES 

16 pounds sugar 

10 pounds corn syrup 

5 pounds condensed milk 

5 pints water 

1 pound butter 
Cook to 240°, set off fire and stir in 10 pounds bon bon 
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f ondanty stir until fondant is all melted, then run into starch 
mould any shape you wish. When set dip in sweet 
chocolate. 

ALMOND DAINTIES 

Take any amount of salted almonds and dip just half of 
their lengths in sweet chocolate coating, leaving half of the 
almond showing. These are very nice for dinner favors. 

ITALIAN CHOCOLATE CREAMS No. 1 

Dissolve 4 ounces gelatine in one pint hot water. Now 
place in kettle: 

4 pounds sugar 

4 pounds com syrup 

Add your dissolved gelatine (strained) 

Cook to 236°, pour on cream slab lightly sprinkled with 
water. Beat the whites of 6 eggs, and when batch is cool 
add eggs to your batch and work it until it creams. Now 
melt 15 pounds soft fondant in hot water bath or steam 
kettle. When this is dissolved, add the first batch and 2 
ounces of vanilla. Run in starch, and let stand for twelve 
hours ; then dip in bitter chocolate. 

ITALIAN CHOCOLATE CREAMS No. 2 

(For Hand-Mades) 

25 pounds sugar 
1 gallon water 

While cooking add i^ ounce acetic acid and cook to 
236°, pour on damp cream slab, let stand until perfectly 
cold, then work with spiatula until it begins to turn, then 
add the whites of 13 eggs beaten stiff, and work batch 
until it is finished. Roll up in small pieces and coat with 
bitter chocolate immediately. 

FIG PASTE CHOCOLATES 

Take two and one-half pounds of eithier layer or pulled 
figs, remove the stems and grind up into a fine paste. Mix 
this with four pounds of bon bon fondant T^y kneading. 
When thoroughly ^mixed, roll into tiny balls about the size 
of a marble. Dip in sweet chocolate. This center is better 
than any fig center cast in starch. 

MARSHMALLOW PECAN CHOCOLATES 

Cut any amount of marshmallows in two with a pair of 
scissors, then place a pecan half on the side just cut so that 
it will stick. Now dip in sweet chocolate. You can also 
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use split almonds, English walnut halves and many other 
nuts or fruits instead of the pecan halves. 

ROAST ALMOND CHOCOLATES 

Chop five pounds of roasted almonds very coarsely^ then 
mix in the desired amount of sweet chocolate until the 
chocolate is like paste and very thick, then with a spoon, 
drop in small pieces about the size of an English walnut on 
a sheet of wax paper. 

JIM CROW CHOCOLATES 

Cast ten pounds of fondant, well flavored with vanilla, 
in starch, oblong or oval shape. Now prepare your choco- 
late for dipping and just before ready to dip, add one 
pound of roasted almonds (chopped fine) to every three 
pounds of chocolate coating. Dip the centers cast in starch 
with this chocolate. 

CHOCOLATE TRUFFLES 

Dip a plain vanilla center, one as small as possible; in 
milk chocolate coating, then before the coating dries, roll 
each piece in macaroon cocoanut so that the cocoanut sticks 
to the chocolate. Now lay them on a sheet of wax paper 
and allow to dry. 

CHOCOLATE DIPPED CARAMELS 

It is not necessary to have a chocolate caramel for a 
center as it is simply a waste of chocolate and most people 
prefer the vanilla caramel for a center. A nut caramel is 
also nice. 

HARD BUTTERSCOTCH CHOCOLATES 

Make a batch of butterscotch wafers or patties, run them 
out a little larger than a nickel, then dip them in chocolate. 

JAP CHOCOLATES 

Make a batch of "Cocoanut Jap" and pour it out on the 
slab then roll it out in little oblong pieces, size of a pecan, 
and dip in chocolate. Have helper sprinkle a little fine 
cocoanut on each piece as you dip them. 

MAPLE FIG CHOCOLATE 

3 pounds sugar 
2 grated fresh cocoanuts 
2 pounds ground figs 
1% pints water 

Cook to 238°, set off fire and add l^^ pounds maple 
fondant. Stir until fondant dissolves, then pour in pans 
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lined with manilla paper; let remain until it sets or gets 
hard ; turn out, take off paper and cut as for caramels, then 
dip in chocolate. 

CLARICE CHOCOLATES 

Make a batch of maple fudge and grain it as recipe 
directs, then pour on slab and add three pounds of bon bon 
fondant ai^d with powdered sugar knead up into a stiff 
dough. Now roll out into long oblong pieces, about as long 
as a pecan meat, then dip in chocolate. This makes a fine 
chocolate. 

CHOCOLATE MARASCHINO CHERRIES No. 1 

Let small or medium sized maraschino cherries drain for 
an hour, then in a cone-shaped mould cast one-third full of 
plain vanilla fondant. Immediately place one of the 
cherries on top of this fondant, pressing it lightly, then fill 
the rest of the mould with the fondant. Run these in the 
morning and remove from the starch early that afternoon. 
Dip the bottoms of each piece first in chocolate, and when 
set dip the entire piece in chocolate. After they have thor- 
oughly dried, examine for leaks and if necessary patch any 
leaky places with coating. Always dip this piece the same 
day as it is cast. Strawberries, peaches and pineapple can 

be worked the same as the cherries. 

/ 

CHOCOLATE MARASCHINO CHERRIES No. 2 L 

Let the maraschino cherries drain for one hour, then 
melt down any amount of fondant and add a few drops of 
glycerine. Roll the cherries in XXXX powdered sugar, 
then dip in the fondant with a bon bon fork. After cream 
has set on the cherries, dip bottoms in chocolate, then dip 
entire piece in chocolate. 

SAN JOSE CHOCOLATES 

Take plain vanilla centers (round) that have been cast 
in starch, then dip them in sweet chocolate and top each 
piece with a halved crystalized cherry. 

NUT TOP CHOCOLATES 

Nut top chocolates are usually made with plain vanilla 
centers, but not necessarily. You can top with almonds, 
blanched almonds, pecans, English walnuts, pignolia and 
pistachio nuts— in fact, any kind of nut meat can be used. 

MAPLE WALNUT CHOCOLATES 
Dip any amount of English walnut halves in maple f on- 
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dant, then in sweet chocolate. This 
and sells well. 

MAPLE PECAN CHOC 

Dip any amount of pecan halves i 

dip in sweet chocolate. Blanched i 

can be used in place of the pecans if 

DAISY CHOCOLi^ 
7 pounds sugar 
" 1 pound com- syrup 
1 quart water ' 
Cook to 244° and while cooking ad 
powdered cocoanut. When done, 
cream slab and flavor with extrac 
violet. When cold, cream it in the ui 
it as other cream and run in starch 
sweet chocolate. 

ST. NICHOLAS CHOC 
Take any amount of cream sera] 
regardless of its flavor. Say we v 
basis : 

26 pounds cream scrap 
1 gallon water 
Melt over fire and when melted sti 
through a fine sieve. Add two pour 
again place on fire and this time co 
out on a slab slightly sprinkled witl 
and when lukewarm start to stir, and 
pound of sifted dark cocoa and twi 
vanilla. Cream the batch in the us 
with a damp cloth and allow to rema 
for about two hours. Remelt over a 
proper temperature is reached cast 
remove from the starch and dip 
Chopped nut meats can be added to ' 
when remelting in steam bath. 

If scrap is not desired use the fol 
gredients: 

25 pounds sugar 
5 pounds com syrup 
1 gallon water 
Cook to 238°, pour on slab and foil 

SPICED CHOCOLj 

Take two small packages of New 

and knead it into five pounds of b( 
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good, adding XXXX sugar, until you get a stiff paste, then 
roll out into little balls about the size of a marble and dip 
in sweet chocolate. 

GINGER CHOCOLATES 

Cut up in fine pieces, i^ pound of ginger and knead it 
into 6 pounds of bon bon fondant to a stiff paste. Roll out 
into little balls, and then flatten them out with the fore- 
finger. When done dip in chocolate. 

CARACAS CHOCOLATE DREAMS 

20 pounds sugar 
1 teaspoonful cream of tartar 
1 gallon sweet cream (20% to 22%) 

Cook to 240°, then pour out on a dampened cream slab. 
When cold, stir and cream in the usual way, adding two 
ounces of extract of 'vanilla. When batch creams allow it 
to stand for a half hour, covering over with a damp cloth. 
At the end of the half hour, remove cloth, and work it up 
well as with a piece of dough. Spread cream out in 
caramel pans lined with manilla or wax paper. Spread out 
the height of the pan and allow to set over night. In the 
morning turn the pah over and cut into pieces about 1 inch 
long and l^ inch wide. Dip in bitter chocolate. 

NOBLE SCOTCH CHOCOLATES 

5 pounds light "C" sugar /> 

5 pounds com syrup 

5 ounces cider vinegar 

1 quart sweet cream 

1 teaspoonful salt 

Cook to 240°, then add one pound of butter and cook to 
248°. Remove from the fire and add 1 ounce extract of 
vanilla and % ounce extract of lemon. Cast into starch 
and dip in chocolate. You will notice that this piece does 
not stick to the teeth, the vinegar and butter overcoming 
this. 

CHOCOLATE LUNCH-MALTS 

Make a batch of Malted Milk Taffy as per recipe, and 
cut in small oblong pieces. Dip in milk chocolate. This is 
a very popular piece because of food value combination of 
malted milk, sugar and milk chocolate. 

1 ' ' . • 

BUTTER KIST CHOCOLATES 

Melt 15 pounds of No. 1 running cream <see formula) 
over a steam bath, and add one-half pound of good cream- 
ery butter, 1 14 pounds of Mazetta Creme and one teaspoon- 
ful of salt while it is melting. When the right temperature 
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is reached, cast in starch moulds. When set dip in sweet 
chocolate. Dropping a whole nut meat into the mould just 
before casting improves the piece ; however, the plain cen- 
ter is excellent eating. In about one month these goods 
tend to become rancid, therefore, do not make in large 
quantities. 

FLAVIAN CREAM CHOCOLATES 

2^ pounds white sugar 
2^4 pounds dark "C" sugar 
5 pounds com syrup 
1 quart sweet cream 
1 teaspoon salt 

Cook to 242 "" and when batch is almost done add one- 
half pound of butter, and cast in a long mould, only half 
filling it however. Fill the remainder of the mould with 
running cream and when set dip in sweet chocolate. Add 
chopped nut meats to the cream if desired. 

KLONDIKE NUGGETS 

Melt about 5 pounds sweet chocolate, then mix in 5 
pounds of nuts and drop them in small, irregular lumps 
about the size of a walnut. When dry wrap each one in 
gold foil. 

ICE CREAM CHOCOLATES 

Make a batch of vanilla marshmallow as per formula 
given in this book, then when it is well beaten, set to one 
side. Now place forty pounds of bon bon fondant over a 
steam bath and melt it until quite hot, then add to the 
marshmallow batch, mixing and beating well. Pour in 
funnel and cast in starch any shape desired. When set, 
remove from the starch and dip in sweet chocolate. The 
above center can be flavored or colored to suit the taste, 
and if this formula is too large, cut it down to fit your 
needs. If batch should be too stiff when casting, add 
simple syrup to thin it. 

OPERA CREAM CHOCOLATES 

Make a batch of Opera Cream and when done melt it as 
with other fondants and run in starch moulds. This piece, 
when well flavored with vanilla, is a leader. 

HONEY CHOCOLATES 

10 pounds sugar 
5 pounds honey 
3 pints water 

Cook to 244°. Pour on a dampened slab. When luke- 
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warm pour on the batch, 2 pounds of ground pecans, then 
cream it in the usual way. Melt the cream, adding one-half 
glass of simple syrup. Flavor with extract of vanilla, then 
run into starch prints the shape of patties. Dip in sweet 
chocolate. 

PLUM CHOCOLATES 

Take the stones out of two dozen good and ripe plums, 
then lay in a fine sieve and squeeze them through. Now 
place the pulp in the kettle and add 7 pounds of sugar and 
1 pint of water; cook to 240° and add quickly 2% ounces 
of dissolved gelatine, then stir and cook to 248° or 250°. 
Set off fire and run the batch into starch prints, oval shape. 
When set, dip in chocolate. In winter when there are no 
plums, you can use any kind of canned preserves if you 
are unable to obtain canned plums. 

DIPPED BRAZIL NUTS 

Select small Brazil nuts and dip in sweet chocolate. 
Dipping in fondant then chocolate greatly improves this 
piece. 

PIGNOLIA CHOCOLATES 

Roast 2 pounds of pignolia nuts and chop them up fine. 
Now get 5 pounds bon bon cream, and with XXXX sugar 
work into the cream the nuts and l^ pound of almond 
paste, and flavor strong with vanilla extract. Work all 
into a stiff paste and form centers in shape and size of 
pecans, now chop up 2 or 3 pounds of raw pignolia nuts 
and dip the creams in chocolate and then roll them in the 
chopped pignolia nuts. 

CHOCOLATE BUTTER SNAPS 

Make a batch of butterscotch as per recipe given, only 
omit the lemon extract, and cook the batch to 280°, then 
pour it on slab and knead it well. ' Place it in front of table 
furnace and flatten it out, then pull into ^^ inch strips the 
length of the table. Mark and when cold break apart and 
dip in sweet chocolate. 

CHOCOLATE ALBIONS 

3 pounds maple sugar 

4 pounds com syrup 
1 pint water 

Cook to 238° then remove from the fire and add 2 pounds 
of Mazetta Creme, 1 ounce of extract of vanilla and 8 
pounds macaroon cocoanut. Stir well, then pour on slab 
and with hands roll out into little round balls. Dip in sweet 
chocolate. 

VIOLET CHOCOLATES 

Melt any amount of bon bon fondant over a steam bath. 
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When dissolved set it off fire and color a delicate color of 
violet, then flavor violet and add 2 pounds of com syrup to 
every 10 pounds of fondant you have melted. Stir in the 
com syrup good, and cast in small oval starch prints. 
When they are ready to dip, dip in sweet chocolate and top 
with a crystalized violet. 



CHOCOLATE ALMOND CLUSTERS 

Roast 5 pounds of almonds and when cold get chocolate 
ready for dipping. Take 1 pound of the almonds and 
place them in a taffy pan, then pour over them chdcolate 
enough to cover, then pick up six or eight at a time and lay 
them in one heap on wax paper. Continue this until fin- 
ished, then when they are dry cut in two in the center. 
The nuts will then show and this will make a nice piece of 
goods to top off a box. 



COCOA-PEACH CHOCOLATES 

Squeeze peaches through a sieve until you have 14 gallon 
of the pulp, then add to it 4141 pounds of sugar, I pound of 
com syrup, a little water, and 2 ounces of dissolved gela- 
tine ; place all in kettle and cook to 244° ; set off fire and 
stir in 1 pound of grated cocoanut. Pour in taffy pans lined 
with manilla paper ; let remain over night then turn out and 
tear off paper. Cut in small oblong pieces and dip in 
chocolate. 

COCOA-DATE CHOCOLATES 

Open any amount of dates. Get the smallest ones pos- 
sible. Take out the seeds and place fresh grated cocoanut 
where seed was, then close the date and dip in sweet 
chocolate. 

CHOCOLATE TINGALINGS 

5 pounds sugar 
2 pounds corn syrup 
1 quart water 
1 teaspoonful salt 

Cook this to 310°, then add one pint light N. O. molasses 
and ^ pound butter, then bring up to 310° again* Pour 
out on slab then pull on the hook. Now spin out very thin 
and ll^ inches wide as with molasses chips. When cold 
break these chips up into small pieces with a rolling pin. 
Break into tiny pieces then in sweet chocolate coating mix 
in all of these little, pieces possible. Spoon out little pieces 
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of the chocolate and the hard broken pieces mixed together 
and lay on wax paper to dry. 

CHOCOLATE MOLASSES LOURAINES 

5 pounds sugar 

5 pounds com syrup 

1 pint light N. O. molasses 

1 quart sweet cream 

2 teaspoonsful salt 

Cook to 240°, then add % pound butter and cook to 
248 "". When batch is at 248° add 6 ounces ground walnuts. 
Remove from the fire and cast in starch; When set dip in 
either bitter or milk chocolate. This makes a very nice 
chewy center. 

CHOCOLATE FIGLETS 

Remove stems from 5 pounds of figs, then run these 
through a grinder so that they will come out a fine paste. 
Ball up with XXXX sugar, then dip in sweet chocolate. 

MILK CHOCOLATE CARACREAMS . 

6 pounds sugar 

4 pounds com syrup 

3 quarts cream 

Cook to 244°, remove from the fire and add i/^ ounce of 
extract of vanilla. Cast this batch in a square mould, but 
fill th^ mould only half full. Now take ten pounds of 
running cream and one pound of Mazetta Creme, place 
these over a steam bath, bring to the required heat, flavor 
with extract of vanilla, then cast in the remaining space of 
the square mould half filled with the first batch. Allow to 
set over night and dip in the morning in milk chocolate. 
You may use any flavor of the caramel you may wish, mak- 
ing the second cream batch of the same flavor. For in- 
stance, a maple caramel and a maple cream can be com- 
bined with splendid results. As soon as the center is 
dipped, rolling the coated piece in chopped nuts makes a 
nice piece, or mixing the nuts in with the coating before 
dipping is also another excellent method. 

PEANUT BUTTER CHOCOLATES No. 1 

Make a batch of Peanut Butter Bites as per recipe in this 
book, only in spinning them out, spin % inch high and 1^4 
inches long. Dip these in sweet chocolate. 

PEANUT BUTTER CHOCOLATES No. 2 

Mix one pound of fresh peanut butter with three pounds 
of bon bon fondant, then flavor just a little with extract of 
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vanilla to kill any possible rank taste from the peanut and- 
ball in round or oblong shapes. Dip in sweet chocolate. - 

BURNT ALMOND CHOCOLATES 

Roast and almost bum, one-half pound of almonds, then 
grind them up very fine. Now take five pounds of bon bon 
fondant and knead the ground nuts into it good, then roll 
out in desired shape and dip in sweet chocolate. 

CHOCOLATE SEAFOAM KISSES 

6 pounds sugar 

3 pounds' com syrup 

1 quart water 

Cook to 240°, then pour very slowly into the whites of 
9 eggs that have been thoroughly beaten. The ejgg whites 
can be substituted by 1^ ounces of egg albumen, that has 
been soaked in :Hve ounces of water, then bieateh. After 
whipping the batch thoroughly, add 2 ounces glycerine and 
y2 ounce of extract of vanilla. Stir vigorously until the 
batch starts to set, then add 1 pound of chopped pecans. 
Now spoon the batch out in the shape of kisses {about Y^ 
inch high and ^ inch wide) and place on wax paper, 
letting them set over night. In the morning dip in sweet 
chocolate or milk chocolate coating. If desired, these can 
be dipped in fondant and crystalized. This piece can be 
made in any flavor, adding various nut meats and fruits 
as desired. 

ANGEL FOOD CHOCOLATES 

30 pounds sugar . ^^ ^ •/ 

6 pounds com syrup -^ \^' ' ^ 
2 gallons sweet cream^ 'y!:^ ^-^^ - yo 

Cook to 236° in the winter or 238° in the summer. Now 
pour on a cream slab that has been lightly sprinkled with 
water. When the batch is lukewarm, add two ounces of 
vanilla, then work with a paddle until you get a creamy 
consistency. These goods are better if balled up imme- 
diately, then dipped in sweet chocolate. I have made this 
piece of goods extensively for eighteen years. It is an 
excellent chocolate and is sure to be very popular wherever 
introduced. 

HAND ROLLS No. 1 

40 pounds sugar 
1 teaspoonful cream of tartar 
1% gallons water 

Cook to 240° in the summer, or 238° in the winter. Pour 
on cream slab that has been slightly sprinkled with water. 
Now while batch is cooling, take two ounces of egg albu- 
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men that hs^s been previously soaked in a pint of watei*, 
beat stiff, then add three pounds of Mazetta Creme and 
beat until the egg holds up light and fluffy. When batch 
on slab is cold, pour in the above, adding two ounces of 
extract of vanilla and three ounces of glycerine. Stir all of 
these in until you get a creamy consistency. These goods 
can be made in any flavor you desire. Ball them up and 
dip in sweet or bitter chocolate. This is one of the finest 
pieces on the market and this recipe alone is worth the 
price charged for my book. 

HAND ROLLS No. 2 

25 pounds sugar 
1 gallon water 
1 small teaspoonful cream of tartar 

Cook to 240°, then pour on dampened cream slab. Now 
cook 6 pounds of raw corn syrup to 240°, then pour over 
the first batch on the feream slab. Take two ounces of egg 
albumen that has been soaked over night in 1 pint of water, 
whip it stiffly and add to the batch on the slab when it 
commences to cream. Flavor to suit then roll out right 
away, and when crust forms, dip in sweet or bitter choco- 
late. When fruit is added to the batch to flavor, batch 
should be cooked two degrees higher, or to 242°. Fruit 
may be added to the batch just before creaming it, adding 
also 1 ounce of citric acid to bring out fruit flavor. 

COCOANUT CHOCOLATE RUFFS 

Prepare your chocolate as for dipping, take out a hand- 
ful and stir in all of the long strip cocoanut it will stand, 
then pick out with the thumb and two fingers, pieces about 
twice the size of a marble and lay them on wax paper to 
dry. 

NOUGAT SPONGE CHOCOLATES 

5 pounds sugar 

5 pounds com syrup 

2 ounces Nucoa Butter 

1% pints water 
Cook to hard ball as for caramels, then add one quart of 
cream and stir and cook until you again bring it up to a 
hard ball, then pour on slab, fold up edges, and when cool 
pull on hook. Now lay the batch on the slab and in it, 
knead two pounds of almonds, chopped fine. Flatten the 
.batch out on the slab between iron bars until it is the thick- 
ness of a caramel, then when cold cut into pieces about one- 
fourth of an inch wide and one and one-half inches long. 
Dip in sweet chocolate. 

CHOCOLATE HONEYCOMBS 
Make a small batch of Honeycomb Candy as per formula 
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given in this book. Instead of cutting the pieces long, cut 
into one inch lengths, then dip in sweet chocolate coating. 

MARSHMALLOW CHOCOLATE BRITTLES 

Take four pounds of fresh marshmallows and two pounds 
of bon bon fondant. Knead them together to a stiff paste, 
then set in front of table furnace where it will remain 
warm, not hot, however. Now in a kettle place : 

7 pounds sugar 

2 pounds com syrup 

1 quart water 

Cook to 310^, then add % pint of molasses, then stir and 
cook to 330^, then pour on the slab. When partly cold, 
fold up and pull on hook, then twist out air and place on 
spinning table, forming it into a piece about ten by four- 
teen inches. Now place the marshmallow cream in the 
center of the batch and proceed to wrap it up with the 
cooked batch. Close up ends, then run out in strips the 
length of table and cut in pieces about one inch long with 
caramel cutter. These should be a little over one-quarter 
inch thick when they are run out. Dip in sweet chocolate 
and you will find that you have an extra fine eating 
chocolate. 

CHOCOLATE CRACKERETTES 

Take small oyster crackers and dip them in sweet choco- 
late. 

PEAR CHOCOLATES 

Proceed to run out centers as for Pear Bon Bons and 
when set in starch prints, remove and dip in sweet choco- 
late. 

ALMOND COCOANUT CHOCOLATES 

Proceed to run out centers as with Garden of Allah 
Creams, then dip in sweet chocolate instead of fondant. 
Place a halved blanched almond on top of each chocolate. 

CHOCOLATE NABISCOETTES 

Cut the small sized Nabiscos in three pieces. Dip each 
piece in sweet chocolate. Top with a small piece of 
angelica. 

CHOCOLATE PEANUT CRISPETTES 

Make a batch of Peanut Butter Straws as per recipe, 
only cut them in lengths of half the size, or one and one- 
quarter inches long, then dip in sweet chocolate. 

CHOCOLATE MOLASSES CHIPS 

Make a batch of molasses taffy, cooking it to 290° or 
800°. Remove from fire, pour on slab and pull on hook. 
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twisting all the air out. Flatten out in front of the table 
furnace and spin out in strips one inch wide and as thin as 
possible. Gut into pieces 1^^ inches long, then dip in 
sweet chocolate. 

CHOCOLATE HAWAIIANS 

Cut crystalized pineapple into small pieces and put a 
little piece in each starch print of a square shape. Now 
over a steam bath, melt 8 pounds of fondant and add a 
little yellow color and flavor pineapple. When fondant is 
thoroughly melted, run into the starch with the little pieces 
of pineapple. When set, dip in sweet chocolate. Top with 
a small piece of pineapple. 

PEACH COBBLER CHOCOLATES 

Let any amount of sliced peaches drain for 12 hours so 
that all of the juice runs off. Cut each ordinary slice into 
two pieces and put one of these pieces into a starch print 
of some long, narrow pattern. Now over a steam bath, 
melt 8 pounds of fondant and flavor lightly with peach. 
Run this fondant into the prints with the half slices of 
peach. When set, dip in chocolate and with chocolate 
string the letter "P" on each piece. 

CHOCOLATE CINNAMON STRAWS 

Run out a batch of cinnamon stick, only do not color or 
stripe the batch but pull it all plain white and flavor with 
oil of cinnamon. Spin the batch out in round strips thinner 
than the thickness of a lead pencil and when cold, cut into 
pieces about two and one-half inches long. Dust them 
lightly with XXXX sugar to keep them from sticking to- 
gether. Dip in sweet chocolate. This piece is very light 
and is especially handy in packing boxes. 

CHOCOLATE CREAMED RASPBERRIES 

Dip whole red raspberries in plain fondant, then when 
dry dip in sweet chocolate. 

PEANUT CLUSTER CHOCOLATES 

Take any amount of blanched Spanish shelled peanuts; 
prepare chocolate as for dipping, then mix in the peanuts. 
Now with teaspoon, drop little clusters of the peanuts on 
wax paper. 

RAISIN CLUSTER CHOCOLATES 

Proceed as with peanut cluster chocolates, only use 
seeded raisins instead of peanuts. 

CHOCOLATE COCOANUT BALLS 
Make a batch of cocoanut balls as per recipe given in 
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this book, then dip in sweet chocolate, then roll each piece 
in shredded cocoanut so that it will stick to the chocolate. 

ROMAN PUNCH FRUIT CHOCOLATES 

V4, pound Bigarreux cherries (ground) 
l^ pound crystalized pineapple (ground) 
^ pound Sultana raisins (ground) 
i/i pound ground pecan pieces 
Add the above ingredients to 10 pounds of running 
cream, and one pound of Mazetta Creme, that has been 
melted over a steam bath. Stir in ingredients well then add 

2 teaspoonfuls of Roman punch extract and a few drops of 
extract of vanilla. Color a delicate pink. Cast in a square 
mould in starch, and when set dip either in sweet or milk 
chocolate coating. 

MILK CHOCOLATE THREE-WAYS 

Make a batch of chewing nougat as directed in the for- 
mula for Chewing Nougat Chocolates, then take a strip of 
the chewing nougat about 12 inches by 18 inches and place 
it in a % inch caramel pan. Now over a steam bath melt 

3 pounds of maple fondant, adding 14 pound chopped 
pecans. Pour this melted fondant over the nougat strip 
in the pan. Now while the cream is still warm cut a strip 
of vanilla caramel 12 by 18 inches and lay it on top of the 
maple cream in the pan. When thoroughly cool cut into 
pieces 1 . inch long and % inch wide and dip in milk 
chocolate. 

MAPLE NUT DREAMS 

12 pounds maple sugar 

13 pounds white sugar 
4 pounds com syrup 
1 gallon water 

Cook to 244^, then pour on a slab that has been lightly 
sprinkled with water. Add one pound of chopped pecans, 
stir while the batch is quite hot, and when batch sets keep 
working vigorously with the edge of the paddle until the 
cream softens. Now allow the batch to cool down and 
when it is quite cool, place in caramel pans lined with 
manilla paper and roll top smoothly with a rolling pin. 
Let set over night and in the morning turn the pans over, 
remove the manilla paper and cut into pieces 12 inches long 
and % inch wide. Dip in sweet chocolate. 

CHEWING NOUGAT CHOCOLATES 

6 pounds sugar 
5 pounds com syrup 
1 quart water 
Cook to 254°, then pour into 6 pounds of Nougat Creme 
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and add 4 ounces Nucoa Butter and 2 pounds of any kind 
of chopped nut meats desired. Poiir. out on a slab that has 
been greased and then dusted quite freely with flour or 
cornstarch. Spread the batch out about l^ inch high, and 
vsrhen the batch has set quite firmly, roll out evenly on. top 
with a rolling pin, dusting with flour or starch first. When 
cold cut into strips ll^ inches long and l^ inch wide, then 
dip in sweet or milk chocolate. 

GRAPE. FRUIT CHOCOLATES 

Prepare the center as for Grape Fruit Bon Bons, and 
after the centers are rolled, dip in sweet chocolate. 

CHOCOLATE PEANUT BARS 

3 pounds sugar ^ 

3 pounds com syrup 
1 pint water 

Cook to 240°, then add 6 pounds peanuts and cook until 
the peanuts are thoroughly roasted. Remove from the fire 
and thicken stiffly, then roll out on a sanded slab ^4 inch 
thick. Cut 1 inch wide and 4 inches long, then dip these 
bars in sweet chocolate. 

MILK CHOCOLATE DAINTIES 

Take 10 pounds milk chocolate coating broken into small 
pieces, place over a steam bath, melt until the water boils, 
then remove from the fire together with kettle containing 
.water. Stir constantly. When milk chocolate is thor- 
oughly dissolved add 2 pounds pecan pieces. Pour out in 
two deep caramel pans, lined with manilla paper. Let set 
over night and cut up into pieces about 1 inch long and i^ 
inch wide. Filberts, walnuts, or Brazil nuts can be substi- 
tuted in place of the pecans. Marshmallow can also be 
used in place of nuts. Simply take ll^ pounds of quartered 
marshmallows and add to the coating in place of nuts. 

FRUIT PUDDING CHOCOLATES 

Take fresh fruit cake, cut into small pieces about one 
inch long, three-quarters of an inch wide and about one- 
half inch thick. Dip each piece in fondant and when dry, 
dip in sweet chocolate. Top with a very small piece of 
pineapple. 

APRICOT PUDDING CHOCOLATE 

Take one large can of apricots, run them through a fine 
sieve into a copper kettle, then add : 

12 pounds sugar 
1 pound com syrup 

Cook and stir this until the batch becomes thick and 
drops off of the paddle in chunks, then remove from the 
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fire and add two sheets of gelatine that have been soaked 
in cold water. Stir a minute then run into starch prints of 
some round pattern. Do not fill the print full but about 
half full, then allow to stand over night; then in the re- 
maining space in each print, run fondant flavored vanilla. 
When cream is set, remove from starch and your layer of 
jelly and cream will be formed into one piece. Dip in sweet 
chocolate. 

A CHEAP VANILLA CHOCOLATE (Wholesale) 

36 pounds sugar 
17 pounds com syrup 
1^ gallons water 

Cook to 238^ ; pour on dampened cream slab and when 
lukewarm stir to a creamy consistency. Now take : 

20 pounds sugar 
10 pounds com syrup 
3 quarts water 

Cook to 238^, then remove from the fire and add the 
first batch which has been creamed. When the batches are 
thoroughly mixed, add 5 pounds of Mazetta Creme and 2 
ounces of extract of vanilla. When well mixed, set entire 
batch over a steam bath and get quite hot, then cast in 
starch and when set dip in chocolate. You may make any 
flavor desired by blending flavor when the Mazetta Creme 
is added. 

CHOCOLATE SULTANAS 

Make oval impressions in starch. In each one of the 
prints place a whole seeded raisin. Now in a steam bath 
melt eight pounds of fondant, then flavor very delicately 
with wild cherry and proceed to cast in the starch prints. 
When centers are set, dip in sweet chocolate. 

STRAWBERRY FRUIT CHOCOLATES 

Over a steam bath, melt 8 pounds of fondant, then add 
1^ pounds of crushed strawberries and color a light pink. 
Cast in starch, and when set, dip in sweet chocolate. 

VIENNA CHOCOLATE DAINTIES 

Place in a kettle over steam bath, eight pounds of fon- 
dant and when melted, color green and flavor with pis- 
tachio. Now cast the fondant in a starch print of some 
long, narrow round shape and let set over night, then 
crystalize in a syrup cooked to Skbout 33%° on the syrup 
gauge. After the pieces have been spread out on a sieve 
and have thoroughly dried, take one end and dip it in sweet 
chocolate so that that half of the piece will be coated with 
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chocolate and the other half will show the green center. 
These are especially pretty for decorating fine boxes. 

MAPLE SEAL WALNUTS 

Mould a round flat mould in starch then in every mould 
place a piece of English walnut. Now over a steam bath 
melt 10 pounds maple running cream and 1 pound of 
Mazetta Creme, then cast this into the moulds previously 
described. When set, remove from starch and dip in milk 
chocolate. It is also nice to mix ground nuts into the milk 
chocolate coating and dip in this coating, the roughness of 
the piece seeming to give added lustre to the coating. 

ALMOND FIG PASTE 

2 pounds com syrup 

1 pound sugar 
V^ pint water 

Cook to 240^, then add 6 pounds ground figs and cook to 
a medium ball or 242"^. Add IV^ pounds chopped roasted 
almonds the last thing before removing the batch from the 
fire. Pour out on a slab that has been thickly dusted with 
XXXX powdered sugar. When cold, ball in small pieces, 
then dip in milk chocolate. 

WEDDING CAKE CHOCOLATES 

Cut fruit cake* that is pretty heavy and soggy into small 
oblong pieces. Dip in plain fondant, and when the fon- 
dant dries, dip each piece in sweet or milk chocolate coat- 
ing. Pack in small, plain white boxes and tie with a white 
ribbon. 

BUTTERSCOTCH CHOCOLATES 

7 pounds dark "C" sugar 

3 pounds com syrup 
% pound butter 

2 ounces Nucoa Buttier* 
1 quart water 

Cook and stir to 248° ; remove from the fire, add a few 
drops of oil of lemon, and pour out on slab between iron 
bars. Spread out about % inch, thick and when cold, cut 
into pieces % inch wide, and 1^ inches long. Dip in sweet 
chocolate. 

CHOCOLATE CREAMED GRAPES 

Dip grapes in fondant (see recipe for Dipped Grapes) 
and when fondant hardens, dip in sweet chocolate. 

CHOCOLATE CREAMED ORANGE SLICES 
Dip orange slices in fondant (see recipe for Dipped 
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Orange Slices) and when fondant hardens, dip in sweet 
chocolate. 

OLD FASHIONED LEMON CHOCOLATES 

Make a batch of the raw cream (lemon flavor) as per 
recipe given in this book. Roll them out into small balls 
and let them set for about one hour until a crust forms on 
the outside, then dip in sweet chocolate. This is also nice 
in orange flavor. 

MAPLE COCOANUT CHOCOLATES 

Over a steam bath, melt eight pounds of maple fondant^ 
then to it add one pound of shredded cocoanut and cast 
into starch. When set, dip in sweet chocolate. 

CREOLE PEPPERMINT PATTIES 

Over a steam bath melt 8 pounds of running cream. 
Flavor with oil of peppermint, and add 4 ounces of melted 
bitter chocolate to give color and a delicate chocolate 
flavor. Cast into regular flat pattie shaped mould. When 
set, dip in chocolate. 

ALMOND TULIP CHOCOLATES 

Cast a plain vanilla center in starch. The prints for this 
center should be round, high and pointed. When cream is 
set, remove from starch and dip in sweet chocolate and 
before the coating dries, place three halved, blanched al- 
monds on the sides of the chocolate, so that they will stick 
to the coating. 

ROASTED ALMOND MARSHMALLOWS 

Roast any amount of almonds, then grind them up, not 
too fine. Mix the ground nuts with sweet chocolate ready 
for dipping, then dip vanilla marshmallows in this coating. 

THREE GRACES 

Place any amount of filberts you wish in a sieve and roast 
them over the fire. Now- rub the husks off, then set them 
to one side and select the same number, as near as possible, 
of candied cherries as you have filberts. Now run out the 
same number of little balls, about the size of an extra large 
filbert, from bon bon cream. Proceed to prepare your 
chocolate for dipping, then first dip a cherry, then a cream 
ball and set it right next to the cherry, then dip a filbert 
and set it right next to the cream ball. Now when you lay 
the filbert next to the cream ball, drop a line of chocolate 
with the thumb across the three pieces. This makes them 
one. These goods are nice eating and are fine for topping- 
off a box of ciandy. 

ALMOND PRALINES 
Oyer i^ steam bath melt 10 pounds of running cream, and 
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while it is melting add ^4 pound of bitter chocolate or 
cocoa, y2 pound good butter, ^ pound roasted almonds, 
chopped very fine, 1 ounce extract of vanilla, and 2 pounds 
Mazetta Creme. Melt to a blood heat, or until it is luke- 
warm, then cast into long, narrow starch moulds about 1 
inch long and % inch high. Let stand over night. Dip in 
sweet chocolate or milk chocolate. This piece can be 
dipped rough by adding chopped almonds to the coating. 

CENTERS FOR MILK CHOCOLATES 

20 pounds sugar 
3 pounds com syrup 
2 quarts sweet cream 

Cook to 236°, then pour on a slab lightly sprinkled with 
water. While the batch on the cream slab is cooling, beat 
the whites of six eggs stiff, then add to the first batch and 
cream. Melt, cast in starch; and when set, dip in milk 
chocolate coating. This can be made in many flavors. 
In using fruits or nuts in this center, add to the batch just 
before casting. 

RASPBERRY FRUIT MILK CHOCOLATES 

15 pounds sugar 

y^ teaspoonful cream of tartar 

1/^ gallon water 

Cook to 250° then add one quart crushed red raspberries 
(unsweetened). After adding the fruit, cook to 238°, then 
pour on a dampened cream slab and stir when quite hot— 
this because of the fruit acid in the batch. When batch 
starts to get cloudy, add 3 pounds Mazetta Creme, stirring 
in until the batch creams and sets on the slab. Now allow 
the batch to sweat over night by stretching a damp cloth 
over it. Remelt — ^not too warm — over a steam bath, then 
cast in starch and when set, dip in milk chocolate coating. 
A little finely ground pecan nuts mixed in with the coating 
makes a very nice piece. The addition of strawberry, pine- 
apple, chopped cherry or peach, in the fruit form, can be 
substituted for the red raspberries in this piece of goods. 

VANILLA BITTER SWEETS 

30 pounds sugar 
5 quarts water 

1 teaspoonful cream of tartar 
^ ounce acetic acid 
Place on fire. When the batch comes to a boil, wash 
sides of kettle down thoroughly. Place cover over kettle 
and allow batch to steam. Cook to 240°, then add 4 sheets 
of gelatine which have previously been soaked in cool 
water. Before adding these sheets of gelatine, drain the 
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water off of them thoroughly. Let the batch come to a 
good ball, then pour on cream slab that has been lightly 
sprinkled with water. While batch is cooling, take 2 
ounces of egg albumen that has previously been soaked in 
a pint of water; beat this stiffly, then slowly add three 
pounds of com syrup which has alone been cooked to 238°. 
Now whip until good and fluffy. When batch on slab has 
cooled, start to work with paddle and when it starts to 
cream add the above com syrup and albumen mixed; also 
2 ounces of glycerine and 1 ounce of extract of vanilla. 
These goods can be made in any flavor but if crushed 
fruits are used, cook the batch two degrees higher, or 242°. 
When batch on slab is creamy, roll into desired shape. Dip 
immediately in bitter chocolate. 

MAPLE BITTER SWEETS 

20 pounds Canadian maple sugar 
10 pounds clarified sugar 
15 pounds white sugar 

1 teaspoonful cream of tartar 

2 gallons water 

Cook to 238°, then pour out on a dampened cream slab, 
and when quite cool start to cream, adding 1 ounce extract 
of vanilla and 4 ounces of glycerine when starting. When 
batch commences to ^et creamy add 1% dcTzen egg whites 
(well beaten). After the batch sets, cover with a damp 
cloth and let sweat for one hour, then roll into desired 
shape and dip in bitter chocolate. 

COFFEE BITTER SWEETS 

Take ^ pound of coffee, ground real fine, and to it add 
1 gallon boiling hot water. Place on fire and bring to a 
boil then set off and let stand for ten minutes. Now take : 

30 pounds white sugar 
1 big teaspoonful cream of tartar 
1 quart water 

Strain the water from the coffee into the batch, then cook 
to 238°, pour on dampened cream slab, and when quite cool 
commence to cream, but before starting add 3 ounces gly- 
cerine and 1 ounce extract of vanilla. When batch com- 
mences to get creamy add the beaten whites of one dozen 
eggs, then proceed to complete the batch just as with Maple 
Bitter Sweets. 

POINTERS ON BITTER SWEETS 

This is a mighty popular chocolate so do not take advan- 
tage of your trade by offering them simply plain flavored 
centers. Of course, vanilla and maple are nearly always 
considered staple and necessary to complete a line of bitter 
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sweet chocolates, but even with such pieces as vanilla and 
maple, nut meats can be added. Below are given a num- 
ber of other suggestions on the addition of various fruits 
and nuts to bitter sweet centers : 

Crystalized pineapple (cut up fine). 

Crystalized cherries (cut up fine). 

Pecan meats (chopped). 

Almonds (chopped). 

English walnuts (chopped). 

Preserved raspberries or strawberries. 

Grated orange or lemon. 

A mild chocolate center. 

Chopped roasted almonds. 

Chopped Brazil nuts. 

Chopped filberts. 

Ground figs. 

Short shredded cocoanut (cut up fine). 

APRICOT JELLY CHOCOLATES 

10 pounds domestic apricot pulp (finely sieved) 
10 pounds sugar 

Cook to a very heavy string if you are not sure of this 
test, place a few drops of the batch on a piece of manilla 
paper and dip into water so as to test the consistency 
which should be quite heavy. When proper cook is 
reached, cast in starch and dust lightly over the top with 
starch. Allow to set over night, then dip in chocolate. 
When imported pulp is used in place of the domestic, the 
first part of the formula should be changed to the fol- 
lowing : 

10 pounds pulp (that has been sieved, etc.) ^ 

15 pounds sugar 

Cook the same. 



PINEAPPLE JELLY CHOCOLATES 

Cook 8 pounds sugar and water to dissolve same, to 254^, 
then add 2 quarts of grated pineapple and stir until it 
begins to thicken and jellies on the side of the kettle, then 
set off of fire and add 3 ounces of dissolved gelatine. Now 
line four taffy pans with heavy oil paper and pour into 
them the batch, about half an inch in thickness to the pan. 
Dust the top with XXXX sugar ; let set a day and a night, 
then turn out and cut the size of caramels and dip in 
chocolate. 

STRAWBERRY JELLY CHOCOLATES 

10 pounds apricot pulp — imported variety, sieved 
15 pounds sugar 
1 quart crushed strawberries 

Cook the same as with Apricot Jelly Chocolates, only 
when removed from the fire add two teaspoonfuls of true 
fruit extract of strawberry. Color red, cast in starch, then 
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dip after the proper time for centers to stand has been 
allowed. 

GREEN GAGE JELLY CHOCOLATES 
Make the same as Apricot Jelly Chocolates, using apricot 
pulp and carrying out the formula for that piece just as it 
is given only add a few drops of oil of lemon when the 
batch has been removed from the fire and color green. 

JELLY COMBINATIONS IN CHOCOLATES 
The combination of a jelly and cream center, or a jelly 
and caramel center, or a jelly and low cooked butterscotch 
center make exceedingly nice pieces for dipping in choco- 
late. Placing a walnut, a pecan, or a roasted almond on 
top of the jelly while casting it also forms a delightful com- 
bination for a chocolate or bon bon center. Another idea 
is to take a quartered marshmallow, place it in the starch 
mould, and then cast the jelly over it-. 

GRAPE CORDLAL -CHOCOLATES 

6 pounds sugar 

1 quart water 

V^ teaspoonful acetic acid. 
Place on fire and when the batch commences to boil, 
wash down the sides of the kettle, place a top over the 
kettle in order to steam the batch and cook to 232°. No'w 
in another kettle have ^ pint of unfermented grape juice, 
and pour the above batch into the grape juice rapidly, then 
transfer the mixed batch back into the original kettle, then 
back into the grape juice kettle. This allows the batch to 
mix thoroughly. Cast immediately into starch, but in cast- 
ing be sure and not allow the batch to run out the funnel 
too fast. It is advisable to use a small nose runner for the 
casting of this piece, or a special cordial runner. It is abso- 
lutely necessary to cast slowly and accurately for if two of 
the pieces overflow and run together, neither will be of any 
value. To prevent this keep the funnel skipping from one 
mould to the other when the mould is almost filled up. 
Sift starch over the top of the cordials after casting. In 
the morning place an empty starch board over board of 
tordials and turn over quickly. This will enable the tops 
to form a thick crust the same as the bottoms and sides have 
in the starch over night. Allow to stand in the starch this 
way over another night, then remove from the starch care- 
fully and dip in chocolate. When dipped they are ready 
for use. Handle these goods carefully; This piece can be 
made in pineapple, strawberry, raspberry, apricot and 
peach, but for these flavors omit the acetic acid in the 
batch, and instead of the grape juice use 1/2 pint of grated 
pineapple, crushed apricot pulp, crushed peach pulp. 
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strawberry pulp or raspberry pulp depending upon the 
flavor of cordial desired. Run the fruit pulp through a 
fine sieve — ^this pulp must be fine enough when finished so 
that it will run through the funnel, then use this pulp just 
as the grape juice was used in the Grape Cordial batch. 

If a heavier cordial is desired than that given in the for- 
mula for Grape Cordial Chocolates, cook the batch four 
points higher, or to 236°. This makes a jelly cordial. 

A vanilla, mint, violet, rose or pistachio cordial can be 
made by cooking to 226°, and adding the flavor of another 
kettle. Of course, the acetic acid must be added iii this 
class of cordial work. Mint and vanilla should be clear, but 
violet, rose and pistachio should be tinted while on the fire. 
Do not color batch while off the fire, as it may grain while 
the coloring is being done. 



JAP GELATINE CORDIALS 

Place two ounces of Jap gelatine into, one gallon of water 
and allow to soak for one hour, then place on fire and stir 
the gelatine until it is thoroughly melted. Now strain this 
into: 

6 pounds sugar 

1 pound com syrup 

Place all on fire and cook to 226°, then flavor to suit, 
cast into starch and work as with all other cordial work. 



BETTY DIXONS 

(An exquisite cream center) 

The formula for this piece is the same as one large firm 
with a chain of stores extending from coast to coast use in 
their line of chocolates bearing a name which they have 
copyrighted. It is an exquisite eating piece, but because 
of the butter contained in it, it should be sold within at least 
two weeks after it is made. 

50 pounds sugar 
2 teaspoonsful cream of tartar 
2 gallons water 

■ 

Cook to 240° then pour on dampened cream slab or into 
cream beater, and when cool, add 2 ounces extract of 
vanilla, 1 ounce salt and 3 pounds of bitter chocolate coat- 
ing which has been melted with 1 pound of butter p^rer a 
steam bath. Also add 3 pounds of chopped roasted 
almonds, then stir or beat goods and when set up, ball out 
in pieces double the thickness of the thumb. Dip as soon 
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as pieces can be handled in bitter chocolate coating. The 
almonds may be omitted from this piece if desired. 

WHIPPED CREAM CHOCOLATES 

40 pounds sugar 

10 pounds com syrup 

Large teaspoonful cream of tartar 

1% gallons water 

Cook to 238^, pour on dampened cream slab, and when 
cool, start to cream in the usual way. While doing so add 
8 pounds Mazetta Creme. Let set and sweat for a half hour 
by covering with a damp cloth. Now take : 

15 pounds sugar 

10 pounds com syrup 

Good half gallon water 

Place on fire and cook to 230®. In the meantime remove 
the first batch from the cream slab and place in a large 
kettle over a steam bath. When the second batch reaches 
230°, remove from the fire and pour into Batch No. 1 in the 
kettle. By the arrangement of the steam bath, heat the 
two batches (now mixed) until quite warm, then add 4 
ounces extract of vanilla and remove from the heat of the 
steam bath. Cast batch into round starch prints, and let 
set over night. Dip the following morning. A blend of 
one-third bitter coating and two-thirds sweet coating makes 
a very nice coating for this piece. 

OLD FASHIONED FLOWING CENTER PEPPERMINTS 

50 pounds sugar 

2 teaspoonsful cream of tartar 
20 pounds com syrup 

2 gallons water 

Cook to 238°, pour on dampened cream slab or into 
beater, and when lukewarm, stir or beat, adding 8 pounds 
of Mazetta Creme. When batch is set up, place in a large 
kettle, then take : 

15 pounds sugar 

10 pounds com syrup 

1^ gallon water 

Cook to 230° then pour this batch into the first batch in 
the kettle. Steam bath both batches (together) until quite 
hot. Make test of temperature by using finger. Flavor 
strong with a good oil of peppermint, and cast into starch 
moulds, 2 inches in diameter. When set, remove from 
starch and dip in bitter chocolate coating. 



RIGByS REUABLE CANDY TEACHER 113 



SECTION 10 

BON BONS 

Containing 

Information on Bon Bon Dipping, and Formulas for the. 

Latest Bon Bon Creations. 



BON BONS AND BON BON DIPPING 

Place the desired amount of bon bon fondant in a por- 
celain lined bon bon kettle, and melt it over a steam bath. 
The care taken in melting is very important. After the 
water under the cream commences to boil, stir constantly. 
Never allow the cream to become too hot — ^not to a heat 
greater than the tongue will stand, as this mistake will spot 
the cream and cause it to set too quickly. If it becomes too 
hot while melting, work back to the proper temperature 
by adding simple syrup. Cream too hot greatly hampers 
the dipper because it will not furnish a "string" in dipping. 
It also detracts from the lustre of the cream. While melt- ' 
ing the cream, flavor and color to suit. It is best to start 
with white, making a batch of white bon bons, then pink, 
then violet. Or start with white, then yellow and orange. 
Or white, yellow and green. This saves melting a new 
batch of cream for each change of color as the color can 
simply be added to make the new shade desired. It also 
saves in the amount of cream scrap necessary to lay aside. 
When the cream is properly melted, place the centers ready 
to dip, at the left of the bon bon kettle. Keep the hot water 
jacket under the porcelain container all the time. Have a 
wax papered board on the right side. Drop one center at a 
time into the cream, cover it, then lift it out with a bon bon 
fork and lay on the wax papered board. Repeat the opera- 
tion for as many bon bons as you wish. 

In regard to bon bon centers, never try to dip a center too 
soft as it makes a flimsy bon bon. Shriveling in a bon bon 
is caused by dipping a center that is too soft or not having 
the required amount of heat in the dipping cream. A cast 
center will stand up much longer than a hand rolled center. 
Nut meats and fruits in hand rolled centers will in a short 
time ferment. Fermentation causes cracking in bon bons 
just as it does in chocolates. 

Fifteen minutes after dipping, bon bons should be 
loosened lightly from the wax paper upon which they are 



11* RlCavS REUABLE CANDY TEACHER 

laid, SO that the air can dry the bottom of each piece. Let 
set now for about an hour, and it is best not to attempt to 
pile into display trays until they have stood over nigrht. 
Always place wax paper between each layer when they are 
piled for display. Pretty and pleasing combinations can be 



^.. 



REMOVING THE BON BON CENTER FROM THE FONDANT 

made by taking paper cups and enclosing bon foons in them. 
Make bon bons in small batches and often, as they are a 
very delicate candy and will not hold up long. The only 
way they can be made to hold up is to crystalize the out- 
sides. 

GRAPE FRUIT BON BONS 
Lightly grate the peeling of one large grape fruit into 
one pound XXXX sugar. Add the juice of the sugar, then 
stir in all of the powdered sugar necessary to form a con- 
sistency about like almond paste, which will enable the 
batch to be balled up nicely. Dip in a light yellow fondant. 
This is one of the very latest pieces of goods. 

CREAMED MAPLE NUT DREAMS 
Prepare the center as per the formula for Maple Nut 
Dreams (see index). Dip in maple fondant. 

FILBERT BON BONS 

Remove the husks from two pounds of filberts, then chop 
them and knead into bon bon fondant. Use XXXX sugar 
in kneading and when you have a stiff paste, roll into little 
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balls a little larger than a marble. Now dip in a light 
orange fondant, then top each piece with a whole filbert 
(unhusked). 

PISTACHIO BON BONS 
Melt ten pounds of bon bon fondant in a kettle over an- 
other kettle of steaming water, then add one-half pound of 
pistachio nuts (chopped up very fine), a little pistachio 
flavor, color green, then add one pound of corn syrup. Mix 
STOod, then run them into some small sized starch print and 
w^hen set, dip in fondant (green) and place a halved pis- 
tachio nut on top of each piece. 

CINNAMON BON BONS 
Take four pounds of bon bon cream and into it knead 
one-half teaspoonful of ground cinnamon and about two 
drops of oil of cinnamon, then roll them out into desired 
shape and dip in fondant colored pink. Have helper 
sprinkle just a little ground cinnamon on each piece. 

BRAZIL CREAMS 
Select small Brazil nuts and dip them in fondant flavored 
vanilla. Also dip some in pink fondant flavored straw- 
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THE FOEK— THE LAST MOVEMENT IN THE 
DIPPING A BON BON 

berry. These goods are extra fine eating and are easily 
made. 

APRICOT BON BONS 
Run five pounds of apricot through a fine sieve, then add 
five pounds of sugar and one pound of com syrup. Cook 
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to a jelly (try in cold water to find when it has jellied) , 
then add a few drops of bitter almond and run in starch 
prints. Let them stand until the next day, then dip in 
fondant colored a light orange. These centers are also nice 
if crystalized when taken from the starch, and sold in that 
form. 

ELYSIAN BON BONS 

Make a batch of Cocoa Maple Cream Squares as per 
recipe. Then dip each piece in maple fondant or plain 
fondant. Top with an English walnut meat. 

DIPPED GRAPES 

Take some solid Malaga grapes, cut them close to the 
stem ; however, be sure not to break the skin of the grape. 
Now dip them in any flavor or color of fondant. These are 
exceptionally nice for receptions or parties but they should 
be made only for immediate use as they will not keep over 
twenty-four hours. 

DIPPED ORANGE SLICES 

Take some Tangerine or Kid Glove oranges, peel them, 
then break them into sections ; be careful not to break the 
skin. Allow the pieces of orange to dry thoroughly, then 
dip thinly in fondant plain so that the orange color will 
show through. This is a handsome confection but like the 
grapes, will keep but a short time. 

MINERVA BON BONS 

Make a batch* of Opera Cream, then roll out pieces about 
the size of a marble. Dip these in fondant, flavored lightly 
with wild cherry and colored a delicate pink. Top each 
piece with a halved French cherry. 

SPICED DROMEDARIES 

Remove the seeds from five pounds of dates, then set 
them to one side. Now take three pounds of fondant and 
into it knead a small package of New England minch meat. 
Knead it to a stiff paste by adding XXXX powdered sugar, 
then fill each date with this cream where the seed had pre- 
viously been taken out. Now dip in any color or flavor ojp 
fondant. These are also nice when dipped in chocolate. 

PINEAPPLE FRUIT BON BONS 

Place one can of grated pineapple in a clean kettle and 
cook until all of the juice is cooked out of the fruit, then 
pour this onto some XXXX powdered sugar lying on the 
slab. When cold, add more XXXX sugar, mixing well, 
then ball up for centers and dip in delicate yellow fondant. 
Strawberries, cherries, raspberries, plums and apricots may 
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be substituted for the pineapple and worked in the same 
way. 

MAPLE CREAM WALNUTS 

Dip English walnut halves in fondant (white) then after 
they have dried, dip them in maple fondant, then top with 
a quartered English walnut. This makes a nice eating .com- 
bination. 

ALMOND DATE BON BONS 

Remove the seeds from five pounds of dates, then set 
them to one side. Now take : 

3 pounds bon bon fondant 
2 pounds almond paste 
1 pound English walnut pieces 
Knead to stiff paste adding XXXX sugar, then stuff each 
date with this paste. Now close the date and dip in any 
flavor or color of fondant you wish and after fondant dries, 
cut each cream half in two so that the inside will show. 
These are also nice when dipped in sweet chocolate only it 
is advisable not to cut in two in this case. 

PEAR JELLY CREAMS 

Squeeze through a fine sieve any amount of ripe pears 
you wish, then to each quart of pulp add : 

2V^ pounds sugar 

1 pound com syrup 

Just a little water 
Place on fire and cook to 244°, then remove from fire and 
run as quickly as possible into starch prints of some small 
pattern. Now sift a little starch over them very lightly and 
let them remain in the starch for ten or twelve hours, then 
dip in fondant and flavor and color to suit. 

APRICOT JELLY BON BONS 

Make a batch of crystalized Apricot Jellies only leave 
off the crystal and dip in fondant, any color. Then when 
cream dries, cut each piece in two so that center will show. 

KISMET BON BONS 

Take four pounds of fondant, roll into any shape, then 
place three pounds of fondant in a bon bon kettle and pro- 
ceed to melt as usual, then to it add one drop of oil of 
orange and the grated rinds of two oranges, color a delicate 
orange, then dip the centers you have rolled. Top each 
bon bon with a French cherry. . 

GARDEN OF ALLAH CREAMS 

Blanch two pounds of almonds, split them, then set to 
one side. Now in a kettle place : 
8 pounds sugar 

1 pound corn syrup 

2 pints water 

Cook to 244°, then pour on a cream slab that has been 
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lightly ^sprinkled with water. When batch has cooled add 
the gratings of two cocoanuts and with a paddle, cream the 
batch in the usual way. Now let this stand a little while, 
then place in a kettle and melt it over another kettle of 
boiling water and when quite thin, add a little vanilla ex- 
tract and pour on slab between iron bars. When cold, cut 
oblong shape with lozenge cutter, then dip in any color of 
fondant and place one of the halved almonds on top of each 
piece. 

SPICED BON BONS 

Make same as Spiced Chocolates only dip the centers in 
fondant, any flavor or color, instead of sweet chocolate. 

CARAMEL BON BONS ^" 

Make a nice caramel, cook it a little lower than the 
caramel which sells plain. When cold, cut into size of 
regular caramel, then cut in two, then dip in any flavor or 
color of dipping cream. This piece is dipped a good deal 
in a fondant flavored and colored with a little bitter 
chocolate. 

GINGER BON BONS 

Proceed as with Ginger Chocolates only do not flatten 
the centers when rolling them. Dip in fondant colored a 
delicate orange. On top of each piece, lay a small strip of 
anfirelica 

DREAMLAND CREAMS 
6 pounds sugar % pound com syrup 

2 pints water 

Cook to 238° on a bright fire, then pour the batch on 
cream slab that has been lightly sprinkled with water and 
let it stand until almost cold, then with a paddle cream the 
batch in the usual way until it turns and sets in a firm mass. 
Now spread a damp cloth over the batch and let it stand for 
about thirty-five minutes. At the end of this time, knead 
the cream, then place the desired amount in a bon bon 
kettle and proceed to melt, adding a little floral extract of 
violet and coloring violet. Now cut about three pounds of 
marshmallows in halves, then dip them in the violet fondant 
and top each bon bon with a small crystalized violet. This 
is a very pretty piece. 

BURNT ALMOND BON BONS 

Proceed as with Burnt Almond Chocolates, only dip in 
fondant instead of chocolate, and top each bon bon with 
an almond. 

DIPPED PINEAPPLE BON BONS 

Cut crystalized pineapple in long oblong pieces, then 
dip in fondant, colored yellow and flavored with pineapple. 

WOODLAND CREAM DATES 
Open 5 pounds of dates and remove the seeds, then grind 
2 pounds hickory nuts or pecan meats and stuff the dates 
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and close them, then dip them in fondant ; use the smallest 
dates you can. Also dip the above goods in chocolate. 

CHERRY CREME DE MENTHE BON BONS 

Place 8 pounds of fondant over a steam bath, flavor with 
oil of peppermint and color a delicate green, then run out 
in round starch prints. When centers are set, dip in fon- 
dant colored green, then top each bon bon with a halved 
cherry. 

• FLUFFY RUFFLES 

Make a batch of cocoanut balls as per recipe given in this 
book, then dip in colored fondant, and roll each bon bon in 
shredded cocoanut so that it will stick to the cream. 

NUT BON BON FRITTERS 

Place a thin layer of any kind of finely ground nut meats 
in a caramel pan, then dip any kind of bon bons in what- 
ever color or flavor of fondant you wish. Set each piece on 
this layer of nut meats just as you would place each bon 
bon on a sheet of wax paper. When cream has cooled, turn 
each piece over so that the nut side will be on top. 

REGALETS 

Take any kind of center you wish and dip it in a fondant 
which has finely chopped cherries mixed in it. In place of 
the cherries, you may also use chopped pineapple, hickory 
nuts, pecans, brazils, almonds, English walnuts, black wal- 
nuts, figs, dates,, peanuts, or pignolia nuts, chopped fine, 
then mixed thoroughly in the fondant. 

CREAM FIGLET BON BONS 

Proceed as with Cream Figlets, then dip in pink fondant 
and top each bon bon with a crystalized rose leaf. 

CREAM DATELET BON BONS 

Proceed as with Cream Datelets. Dip in fondant colored 
a light yellow. Top each piece with a crystalized orange 
blossom. 

NABISCO BON BONS 

Cut the small size Nabisco wafers into small squares. 
Dip in pink fondant. On top of each piece place a halved 
pistachio nut. 

COCOANUT VERMONTS 

Proceed as with Maple Cocoanut Chocolates only dip in 
fondant instead of chocolate. 

LORNA DOONES 

Cut as many marshmallows as desird into quarters. Dip 
in pink colored fondant, flavored with raspberry. Roll 
each piece as soon as it is dipped in chopped pecan nuts. 
This is also nice when Brazil nuts are used in place of the 
pecans. 
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SECTION 11 

Containing 

* 

Formulas for Fudges, Cream Bars and Loaves, Cream 
Squares, Cream Kisses, Wafers— -All Kinds 

of Cream Work. 



VANILLA FUDGE No. 1 

4 pounds sugar "^^ ^ I 

1 pound com syrup ^A -- /^ 

2 quarts sweet creani / — ^t. 

Cook to about 236°, then set off fire and stir in 2 pounds 
of bon bon fondant. Flavor with 1 ounce vanilla extract, 
pour on wax paper and mark with caramel cutter. When 
cold cut into squares. 

VANILLA FUDGE No. 2 

(A Cheap Fudge — Appropriate for Wholesale) 

5 pounds sugar 

5 pounds corn syrup 

1 quart cream 

Cook to 242°, then set off the fire and add four pounds 
of bon bon cream. Stir until quite heavy then add two 
pounds roasted peanuts which have had the shells rubbed 
off. Pour out in boarxis lined with manilla paper. Let set 
over night, then cut. Make maple the same way only add 
maple flavor and brown sugar color. 

VANILLA FUDGE No. 3 

(Made without "bob") 

2 pounds corn syrup 

6 pounds sugar 

3 qts. sweet cream or 14 ^al. evaporated milk. 
1 tablespoonful salt 

4 ounces Nucoa Butter 

Cook to 242° then set off the fire and keep stirring con- 
stantly, rubbing paddle along sides of the kettle to get the 
grain started. Pour out when very heavy, flavor with ex- 
tract of vanilla, and run into boards lined with manilla 
paper. This formula can be used for any flavor. 

FRUIT FUDGE 

Make a batch of vanilla fudge; to it add chopped cry- 
stalized cherries, pineapple, or any other crystalized fruits. 
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CHOCOLATE FUDGE 

Same as vanilla, only add 1 pound sweet chocolate when 
you start the batch and stir in V^ pound of bitter chocolate 
when batch is cooked. 

MAPLE FUDGE 

Same as vanilla except use maple sugar instead of white 
sugar, and only ^ pound of com syrup. 

NUT FUDGES 

Fudges may be made with different kinds of nuts, such as 
hickory nuts, English walnuts, pecans, almonds, or black 
walnuts; or crystalized cherries, pineapple and angelique 
can be chopped up and added to the batch after it is cooked. 

FIG FUDGE 

Same as vanilla only add two pounds of figs, which have 
had the stems removed and have been ground fine. Place 
in batch when taken off of fire. 

VANILLA COCOANUT FUDGE 

Proceed as with vanilla only add desired amount of 
cocoanut when batch is taken off of fire. Can be made in 
any flavor. 

MARBLE FUDGE 

Make a batch of vanilla fudge and a batch of chocolate 
fudge. Pour the vanilla fudge into the chocolate fudge 
but do not mix. Instead, pour out on a warm slab covered 
with wax paper. Follow directions for a **New Way of 
Marbling Fudge" as given in this book under "Pointers 
Gleaned from the Author's 30 Years' Experience." 



MEXICAN FUDGE 

(A No. 1 Scrap Utilizer) 

Place 25 pounds of any kind of scrap in a kettle, but be 
careful not to use too much acid scrap. Add 5 quarts water, 
then place on a fire and stir constantly until the batch 
reaches a good hard ball or 248°, then remove from the 
fire and add 5 pounds of bon bon cream. If the batch did 
not have enough chocolate scrap, add chocolate to suit 
taste. After the bon bon cream has been thoroughly stirred 
in and batch is heavy, add 5 pounds of any kind of chopped 
nut meats, then pour on greased slab and when hard, cut 
into squares or oblong pieces. If before pouring the batch 
on the slab, it is seen that the batch is short and grainy, add 
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5 pounds com syrup, mixing it into the batch thoroughly. 
This prevents the batch from graining. Using mostly hard 
scrap in this piece will produce better result^ than the use 
of cream scrap to any great extent. 



"SUM-MOR" FUDGE 

50 pounds of any kind of scrap except acid scrap 
10 pounds com syrup 
Bitter chocolate to suit taste 

2 gallons water 

Cook to 244°; remove froni the fire and work the batch 
good with a paddle until it becomes stiff and heavy. Add 
any kind of nut meats, raisins, shredded cocoanut and a 
little extract of vanilla. Work all into the batch good, then 
pour out about one-half inch thick into boards lined with 
wafer paper. 

CHOCOLATE GENESEE FUDGE 

7 pounds sugar 

3 pounds com syrup 
3 quarts sweet cream 

Cook to 240"^, then set off fire and add 2 pounds bon bon 
cream, ^ pound butter and 1 pound bitter chocolate. Stir 
to a well creamed or heavy consistency then add ^^ pound 
chopped pecans and ^^ ounce of extract of vanilla. Pour 
about 1 inch high into boards, let set over night, then cut 
into small pieces. 

MAPLE GENESEE FUDGE 

2 pounds maple sugar 

2 pounds light "C" sugar 

3 pounds white sugar 
3 pounds com syrup 
3 quarts cream 

Cook same as with Chocolate Genesee Fudge, adding bon 
bon cream but omitting chocolate and butter. Fruits, such 
as cherries, citron, pineapple and Sultana raisins, can be 
added with the pecans if desired. 

VANILLA NOUGAT FUDGE 

7 pounds sugar 

3 pounds corn syrup 

^ gallon cream 

Cook to 240"" ; set off fire and add 2 pounds of bon bon 
cream. Stir and grain in the kettle. Flavor with J^ ounce 
of extract of vanilla. When batch is quite heavy, pour out 
on slab lined with manilla paper, ^ inch in thickness. Let 
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set. This batch constitutes the fudge. Now make a batch 
of Nougat: 

10 pounds sugar 
6 pounds com syrup 
3 pints water 

Cook to 254°, then pour this batch slowly into one dozen 
egg whites that have previously been beaten stiff. When 
batch is thoroughly mixed with eggs, beat until quite stiff, 
and when firm add % pound Nucoa Butter, 2 pounds 
chopped English walnuts and 1 ounce of extract of vanilla. 
Pour this out % inches high on manilla paper. Now when 
batch is set to the slab, take a rolling pin and roll it down 
quite even, and when quite firm lay an equal strip of 
vanilla fudge on top of the nougat — dampening to make the 
t^o pieces stick together. Turn the batch, then cut it into 
tTvo equal pieces, and lay one of these pieces on top of the 
other so that four layers then appearing will alternate — 
that is, first a fudge layer, then a nougat, and so on. Cut in 
strips 114 inches long and y^ inch wide.- Of course, various 
flavors of nougat and fudge can be combined in making 
this piece. 

SPANISH FUDGE 

30 pounds light clarified sugar 
30 pounds corn syrup 
9 cans (16 ounces) evaporated milk 

When this is cooked to a soft ball or 240°, add nine more 
cans of evaporated milk, 1^^ pounds Nucoa Butter or a 
hard fat, and 12 pounds raw Spanish peanuts. Cook again 
to 240°, then remove from the fire and add 25 pounds of 
hard cream (see formula). Stir until batch sets well, then 
flavor vanilla and pour half of it out on manilla paper as 
for all fudges. The remainder of the batch, flavor with 
chocolate, then pour it out also. 

CHOCOLATE AND MARSHMALLOW MIXED FUDGE 

6 pounds sugar - \ ' ''. ^ 

4 pounds com syrup S' ^< ^ 

3 quarts sweet cream '/^'^^ 

1 pound bitter chocolate (grated) ^f ^ 

Cook to 240°, then remove from the fire and add 2 
pounds bon bon cream. Grain batch in the kettle and when 
very heavy add ll^ pounds marshmallows which have been 
cut in quarters. Stir the marshmallows in rapidly, then at 
once pour the batch into two empty five-pound candy boxes 
lined with wax paper. Allow to stand over night. In the 
morning, cut into slices. 
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MAPLE AND MARSHMALLOW MIXED FUDGE 

2 pounds white sugar 
2 pounds light "C" sugar 

2 pounds maple sugar 
4 pounds com syrup 

3 quarts sweet cream 
1 teaspoonful salt 

Proceed as with directions for making Chocolate and 
Marshmallow Mixed Fudge, adding a little burnt sugar 
color to color. 



MISCELLANEOUS CREAM WORK 

MAPLE WALNUT BAR 

8 pounds sugar 

1 pound maple sugar 

y^ gallon cream 

3 pounds corn syrup 
Cook to 238°, then, remove from the fire and stir con- 
stantly until batch begins to thicken, then add 3 pounds of 
chopped English walnut meats. Pour into wafer paper 
lined box, let stand 12 hours, then cut in bars ready to sell. 

MARBLE CREAM BAR 

3 pounds sugar 

1 pound com syrup 

1 quart sweet cream 
Cook to 238°. Set off of the fire and stir constantly until 
thickened. Divide your batch and color one-half with bitter 
chocolate, then pour in a wafer paper lined box, a little of 
each, first the chocolate, then the white, so as to cause it to 
mix. Let it stand over night, then cut in bars. This makes 
a very pretty bar and looks like marble. 

CREAM PECAN BAR 

5 pounds sugar 

1 pound com syrup 

1 pint water 

1 ounce Jap gelatine, soaked 4 hours in cold water 
Cook to 236° ; set off of the fire and stir in 4 pounds of 
bon bon fondant, then add 2 pounds of pecan halves. Pour 
on slab between iron bars and when cold cut into bars. 

CREAM WALNUT BAR 

Proceed as with Cream Pecan Bar, only use black wal- 
nuts. 

RAINBOW BAR 
Proceed as with Pecan Bar, only after you add the 
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dipping cream divide batch into 3 parts. Color one a pink, 
the other chocolate by using a little bitter chocolate and let 
the other remain white. Flavor as follows: White, vanilla ; 
pink, strawberry or raspberry; the chocolate, add small 
amount of vanilla. Now pour the pink on your slab, then 
the white on top of the pink and the chocolate on top of 
that. When cold cut in bars. 

VANILLA COCOANUT BARS 

6 pounds sugar 

2 pounds com syrup 
1 quart water 

Cook to 238° or 240°. Set off of fire and flavor vanilla, 
then add 5 pounds short shredded cocoanut, and stir it until 
it just starts to grain. Now pour on a clean, dry slab, be- 
tween iron bars. Spread out the height of the bars. Cut 
into bars when cold. 

ROSE COCOANUT BARS 

Proceed as with Vanilla Cocoanut Bars, only flavor the 
batch with extract or oil of rose, and color a light pink. 

STRAWBERRY COCOANUT^ BARS 

Same as Vanilla Cocoanut Bars, only flavor with straw- 
berry, and color light pink. 

CHOCOLATE COCOANUT BARS 

Same as with Vanilla Cocoanut Bars, only when taken 
off the fire add a little bitter chocolate and stir until choco- 
late is thoroughly dissolved. 

PORTLAND CREAM BAR 

20 pounds sugar 
6 pounds com syrup 
2 quarts sweet milk 

Cook to 242'=' ; remove from fire and stir in 6 pounds more 
of com syrup and 4 pounds bon bon fondant. Pour on 
marble laid with wax paper with iron bars on sides. Let 
remain standing for a while, then mark and when cold 
break apart. 

ORANGE COCOANUT CREAM BARS 

7 pounds sugar 

V2 pound corn syrup 
1 quart water 

Cook to 246°, then pour out on cream slab, lightly 
sprinkled with water. Now to the batch, add one pound of 
grated cocoanut or the grating of one fresh cocoanut, then 
also the gratings of two oranges and a little oil of orange. 
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Now when batch is cold, cream it in the usual way, then let 
it remain standing for one hour. Now place the cream in a 
kettle, then place it over another kettle filled with water, 
then set on fire and allow the steam from the under kettle 
to melt the cream. Stir constantly and color a delicate 
orange. When melted, pour in taffy pans lined with 
manilla paper and when cold, cut in bars, then wrap in 
wax paper and tie each bar with fancy string or ribbon. 

ROSE COCOANUT CREAM BARS 

Proceed as with orange only flavor with rose and color 
a delicate pink. 

LEMON COCOANUT CREAM BARS 

Proceed as with orange only color delicate yellow and 
flavor lightly with oil of lemon. 

BETTY BARS 

Melt 10 pounds of milk chocolate coating and work till 
very cool, then add 7 pounds whole marshmallows and 3 
pounds roasted almonds. Now pour batch into starch tray 
lined with wax paper, then spread wax paper over batch 
and weight top down with an empty starch tray. Let set in 
cool place over night, then cut into bars 1 inch wide and 4 
inches long. 

FLAKED PINEAPPLE BAR 

7 pounds sugar 

1 pound com syrup 

3 sliced and 1 grated cocoanut 

(or 2 pounds sliced and 1 pound grated 

Qocoanut) 
1 can grated pineapple 

Cook to 240° ; set off of fire, and add 2 pounds bon bon 
fondant. Place on wax papered slab between bars. When 
cool, it is ready to cut into 5 and 10 cent bars. 

CREAM FRUIT BAR 

5 pounds sugar 
1 pound com syrup 
1 pint water 

1 ounce Jap gelatine, soaked for 4 hours in cold 
water. 

Cook to 236° ; set off of fire ; stir in 4 pounds of bon bon 
cream, then add 2 pounds of crystalized cherries and an- 
gelica. Pour in tin box. When cold cut in squares and 
crystalize. 
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DELMONICO SQUARES 

10 pounds sugar 

1% pounds com syrup 

4 nne grated cocoanuts, or 3 pounds grated 

cocoanut 

1 quart water 

Cook to 236° ; pour on cream slab lightly sprinkled with 
water and when cold, add 1 ounce vanilla extract, and stir 
until it creams. Place in box, let set a few hours, then cut 
in squares and crystalize. 

COCOANUT CREAM ROLLS 

Take 5 pounds bon bon fondant and work in all the fine, 
grated cocoanut it will stand. Flavor strong with vanilla 
and form into rolls about 1 inch thick and 4 inches long. 
Dip in chocolate; roll in long strip cocoanut and when dry, 
cut in two on an angle. These goods look well and sell well. 

WALNUT LOAF 

7 pounds sugar 

2 pounds com syrup 
.1 quart water 

Cook to 252^, then add quickly, 1 pint molasses and stir 
and cook again to 252^. Set off the fire and add ^ tea- 
spoonful baking soda and 1 pound black walnut meats. 
Stir in kettle until it starts to grain, then pour in one pile on 
a warm slab, scrape it all up, form it in the shape of a loaf 
of bread and keep it in that shape until it sets and gets 
hard ; cut in slices as sold. 

FRUIT PUDDING 

5 pounds com syrup 

3 pounds sugar 

1 pound small seedless raisins 

1 pound package of good mincemeat 

Stir and cook to 252'' ; set off the fire and add 2 pounds 
of mixed shelled nuts, 1 pound pineapple, cherries and 
citron, and all the fine powdered cocoanut you can possibly 
mix in. Pour off on the slab and form it in a loaf like 
bread. Now put in clean kettle 3 pounds 'com syrup, 1 
pound sugar, ^ pint water, and cook as before to 252^; set 
off the fire, and add all the cocoanut it will stand. Pour on 
the slab, flatten out thin with rolling pin and fold it around 
the loaf you have just made until it is entirely covered. 
When cold cut in slices like cake. 

BOSTON CREAM 

8 pounds sugar 

4 pounds com syrup 
1 gallon cream 

Stir and cook to 240° ; set kettle off of fire and add i^ 
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pound com syrup and stir batch until it begins to grain, 
then add 2 pounds shelled pecans or English walnuts, or 
half and half. Pour quickly into a box lined with wax 
paper; let stand until cold, then turn it out and cut in slices 
as it is sold. You can also make this and flavor strawberry 
or chocolate. This piece of goods will not dry out for 30 
days, and is a good, seller. 

ATLANTA CREAM SQUARES 

8 pounds sugar 
2 pounds com syrup 
^ gallon cream 
^ pound butter 

Stir and cook to 250'^, set off fire and add about 2 pounds 
fresh grated cocoanut. Stir until batch just starts to grain, 
then pour on the slab, between the iron bars, and let remain 
until it grains. Melt 4 pounds bon bon creiam^ pour it on the 
batch, and spread it out evenly over same. When cold 
mark with caramel cutter and cut into squares. 

TURKISH CREAM SQUARES 

6 pounds sugar 

2y% pounds com syrup 

1 quart water 

2 ounces Nucoa Butter 

Cook to 254"", then pour on a cream slab that has been 
lightly sprinkled with water. Now start to work the batch 
with a paddle and when batch begins to become cloudy, 
add two ounces egg albumen which has previously been 
soaked in a pint of water, then has been beaten stiff ; also 
add one ounce of extract of vanilla and two and one-half 
pounds of shelled almonds, then work it a little until it has 
a creamy consistency, then pour in a tin box. Let set for 
a few hours, then cut in squares. 

FRENCH CHERRY CREAM SQUARES 

8 pounds sugar 

114 pounds com syrup 

1 quart water 

1 pint cream 

Cook to 238°; set off of fire, and color a delicate pink 
and flavor highly with wild cherry. Now add 1 pound of 
French cherries finely chopped, and with the paddle stir it 
against the sides of the kettle until it starts to grain. As 
soon as you discover the least particle of grain, pour it out 
on slab between iron bars, the thickness of caramels and 
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when cold mark as for caramels. Place in taffy pans and 
break apart as sold. 

MAPLE CREAM SQUARES 

5 pounds "C sugar 
5 pounds maple sugar 

3 pounds com syrup 
1 pound butter 

4 pounds macaroon cocoanut 
^ gallon water 

Cook to 238°, and set off fire, flavor with vanilla, then 
add 1% pounds bon bon fondant. Stir it well until fondant 
is dissolved, then pour in taffy pans lined with manilla 
paper; let stand one day and turn out. Take paper off and 
cut in squares size of caramels, and crystalize if you wish. 

CHOCOLATE CREAM SQUARES 

10 pounds sugar 
11/^ pounds com syrup 
3 pints water 

Cook to 236°, then pour on a dampened cream slab and 
allow to remain until cold, then cream it in the usual way, 
adding 1 pound of melted bitter chocolate while creaming. 
Let stand for one hour after creaming, then melt over a 
steam bath, adding l^ pound butter. When batch becomes 
quite hot, put into pans lined with manilla paper. Let re- 
main until cold, then turn out, remove paper, cut the size of 
caramels, and if desired, crystalize. This is also nice to dip 
in chocolate. 

COCOA MAPLE CREAM SQUARES 

5 pounds maple sugar 

1 pound light "C" sugar 

2 pounds com syrup 
A good quart of water 

Cook to 248° ; set off of fire and add : 

4 fresh grated cocoanuts 
i ounce Nucoa Butter 

1 pound maple fondant 

Stir all until fondant is well melted and the batch looks 
thick and creamy, then pour on slab between bars and 
when cold, mark with caramel cutter and break or cut as 
caramels. 

CREAM NUT SQUARES 

5 pounds sugar 

1 pound com syrup 
1 quart water 

Cook to 236°, then set off of fire and add 5 pounds bon 
bon fondant. When thoroughly mixed, stir in 2i/^ pounds 
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hickory nut meats or any other nut meats desired. Flavor 
with vanilla ; pour in box or tray lined with manilla paper. 
When cold cut in squares and crystalize them, if you wish. 
These goods can be made in strawberry, chocolate or pis- 
tachio, using any kind of nut meats, and coloring pink, 
chocolate and green respectively. 

COCOANUT LOVE SQUARES (Vanilla) 

4 pounds sugar 

1 pound com syrup 

11/^ pints water 

Cook to 240°, then set the kettle off of fire, flavor vanilla 
and add 2 pounds macaroon cocoanut and stir it until it 
ijtarts to grain the batch, then pour off quickly on the slab 
and with a palette knife spread it as thin as possible. Let 
remain ten minutes, then mark and cut as for caramels. 

COCOANUT LOVE SQUARES (Strawberry) 

•Proceed as with vanilla, only when the batch is cooked 
color pink and flavor strawberry, then add cocoanut. 

CCiCOANUT LOVE SQUARES (Chocolate) 

Proceed as with vanilla, only add ^ pound dark choco- 
late when batch is cooked, then finish same as vanilla. 

CREAM FIGLETS 

Grind 5 pounds of figs and knead it into 2 pounds bon bon 
fondant. Use XXXX sugar and get to a stiff paste. With 
rolling-pin, flatten out the thickness of mint lozenges. Then 
with a half inch round tin lozenge cutter, cut out and place 
in XXXX sugar. When done sift off the sugar and stack in 
dishes. These are nice dipped in chocolate. 

CREAM DATELETS 

Remove the seeds from five pounds of dates, then grind 
them and knead them into two pounds bon bon cream. 
Proceed as with cream figlets. 

MAPLE SUGAR CROQUETTES 

10 pounds strong maple sugar 
10 pounds white sugar 
10 pounds dark "C" sugar 

5 pounds com syrup 

5 quarts water 

Cook to 250°, then remove from the fire and grain the 
batch by rubbing the paddle against the sides of the kettle 
and stirring constantly until it becomes quite cloudy. Run 
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out with a funnel into small pans of the shape desired. 
When cool they are ready to sell. 

COCOANUT SNOWFLAKES 

11 pounds sugar 
Scant 2 quarts water 

Boil sugar to 256°, then remove from fire and add six 
pounds pf bon bon fondant and four pounds of fresh grated 
cocoanut; this must be fresh cocoanut. Mix these into 
batch thoroughly then adxl a little extract of vanilla, pour- 
ing on wax paper between iron bars. Cut just as soon as it 
is set, so the oil in the cocoanut will form a delicate crust 
over the outside of each piece. Cut in bars about % inches 
wide and 1^/^ inches long. 

TRUXTON TRUFFLES 

• 

2 pounds sugar 

4 pounds com syrup 

1 pint water * 

Cook to 240°, then remove from the fire, and add one 
pound of Mazetta Creme. When the Mazetta Creme mixes 
in thoroughly, add 8 pounds roasted ground peanuts. 
Spread out on slightly greased slab that has been lightly 
dusted with granulated sugar. Roll batch down to a half 
inch in thickness, and when cool enough to cut, cut in strips 
114 inches long by % inch wide. These goods can be 
dipped in chocolate or sold just the way they are when cut. 
Stack nicely in pans when ready to sell. 

OPERA CREAM (For Opera Caramels) 

20 pounds sugar 
1 gallon cream 
1 teaspoonful cream of tartar 

Cook to 240° or 242''. Pour off on a damp slab and let 
remain until cool, then with a paddle cream it as with other 
fondants and when done cover with a damp cloth.- Let 
remain for one hour and it is ready for use. 

OPERA CARAMELS 

First cut up in small pieces, 1 pound crystalized cherries, 
then set to one side. Now chop up one pound of pecans 
and set to one side, then chop one pound of English walnuts 
and set to one side. Do likewise with 1 pound of crystal- 
ized pineapple and also with 14 pound of almonds. You 
now have the material for five different opera caramels 
prepared. Now weigh out eight 214-pound pieces of opera 
cream and knead the above prepared nut meats and fruits 
individually into five of the pieces. The three remaining 
pieces work as follows: color one pinlC and flavor straw- 
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berry; another flavor with chocolate, and the third leave 
plain, flavoring lightly with a few drops of vanilla. As 
you finish working each piece of the cream, place it in an 
empty five-pound candy box lid lined with wax paper. Let 
stand a few hours, then turn box upside down, tear off 
wa^ paper and mark with a caramel cutter. This gives an 
assortment of eight flavors — a much better way of selling 
opera caramels than if simply the three ordinary flavors of 
chocolate, vanilla and strawberry are offered to the public. 
Opera caramels should not be made in large batches as it 
dries out quickly. 

ITALIAN CREAM 

4 pounds sugar 
1 pound *'C" sugar 
iy2 pounds com syrup 
1 pint cream or milk 

Place on the fire and stir until it boils, then add one more 
pint of cream or milk, then cook to 236°. When that point 
is reached, remove from the fire, allow it to stand 10 min- 
utes, then add 1^ pounds of com syrup and 1 pound of 
bon bon fondant, broken up into small pieces. Mix well 
and when thoroughly mixed, pour out on wax paper be- 
tween iron bars on slab, half an inch thick. When it has 
set, mark off in squares with a knife. When cold, break 
apart if desired. This piece of goods can be made in choco- 
late or peach, or with cocoanut or any kind of nut meats. 
This is a cheap formula for wholesale trade. 



CREAM KISS WORK 

OLD FASHIONED VANILLA COCOANUT KISSES 

Melt bon bon fondant as for bon bons, and then stir, in all 
the long strip cocoanut it will stand ; then set it off on one 
comer of your slab. Flavor with extract of vanilla, then 
have a glass of water and a teaspoon, and with th^ spoon 
dip in and take out just half a teaspoonful at a time, and 
with a fork, slip it off on the slab. Drop the spoon in the 
water every third or fourth time that you dip them and 
they slip off more readily. Continue this until the batch is 
finished ; let them remain on slab five minutes and they are 
ready to place in pans or dishes. 

OLD FASHIONED STRAWBERRY COCOANUT KISSES 

Proceed as with Vanilla Cocoanut Kisses, only color a 
light pink and flavor strawberry. 

OLD FASHIONED CHOCOLATE COCOANUT KISSES 

Same as with vanilla, only flavor with a little bitter 
chocolate, grated fine. 



RIGBY'S RELIABLE CANDY TEACHER 133 

OLD FASHIONED MAPLE COCOANUT KISSES ^ 

2 pounds maple sugar 

3 pounds white sugar 
1% pints water 

Cook to 236^, then remove from the fire and stir in about 
5 pounds bon bon cream. When bon bon cream is well 
stirred in, add all the strip cocoanut the batch will stand, 

then finish as with the other kisses. 

* 

SHREDDED COCOANUT KISSES 

These are made the same as Old Fashioned Cocoanut 
Kisses only shredded cocoanut is used instead of strip 
cocoanut. In many places shredded cocoanut in kisses is 
always used and many people like them better than the 
sliced cocoanut kisses. 

COCOANUT CAKES 

This is strictly for retail trade and I find this recipe better 
than the one where the batch is grained in the kettle. 
Place in a kettle, 5 pounds of bon bon fondant, then place 
the kettle of fondant over another kettle of hot water. 
Now when the fondant is entirely melted and quite hot, 
add two fresh grated cocoanuts and stir good until well 
mixed, then place kettle near slab. Now finish as with 
kisses, only drop them as round as possible and about twice 
the size of a kiss. You can flavor these goods rose, choco- 
late, maple, strawberry, cherry or vanilla. If you like the 
texture of the cream better in this recipe, run all of your 
kisses out on the basis of this formula. 

MEXICAN PENOCHIA 

3 pounds "C" sugar 

i pound maple sugar (break in small pieces) 

2 pounds granulated sugar 

1 pound corn syrup 

1 quart, cream 

Place on fire and cook to 238°. When done, remove from 
fire and add i^ pound of bon bon cream into the batch, 
then 4 ounces of butter. Stir constantly, until it has a 
creamy consistency, then add 2^^ pounds pecan pieces or 
walnuts, then take a spoon, and fork and drop on pieces of 
wax paper in the form of kisses. When goods are set, place 
in a pan. This is a genuine Mexican formula and a native 
piece of goods. 

ANGEL FOOD KISSES 

Cook five pounds of sugar with 144 pints water to 264°, 
then slowly pour- this into the beaten whites of twelve eggs. 
Now mix good then add, 2 pounds of. -chopped pecg.n meats 
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or any kind of nuts you wish, and flavor to suit. Finish as 
with all other kisses. These are exceptionally nice. They 
can be made in any flavor you desire. In making, do not 
make too large batches, as they dry out quickly on account 
of the eggs in them. 

VANILLA PECAN KISSES 

3 pounds sugar 

1-5 teaspoonful cream of tartar 

1 pint water 

Cook to 280°, remove from fire and stir in 3 pounds of 
bon bon fondant and 1^^ pounds pecan pieces. Stir until 
the batch grains, then proceed as with all other kisses. 

maple" pecan kisses 

2 pounds Canadian maple sugar 
1 pound white sugar 

Pinch of cream of tartar 

1 pint water 

Cook to 280°, then remove from fire and stir in 3 pounds 
of bon bon fondant and 1^^ pounds of pecan pieces. Stir 
until batch is grained, then proceed to run out as with all 
other kisses. 

PECAN PRALINES 

5 pounds white sugar 

2 pounds dark brown sugar 
2 pounds maple sugar 

"2 pounds corn syrup 
y2 gallon sweet cream 
Tablespoonful salt 

Cook to 238°, set off fire, add 2 pounds bon bon fondant, 
and stir until batch commences to turn cloudy. Spoon out 
in round cakes about two and one-half inches in diameter. 
On top of each piece, lay whole pecan meats thickly — ^about 
twenty-two pecan halves to each piece. Let goods set over 
night. Pecan pieces may be added to the batch too, adding 
about three pounds of pecan pieces when the batch com- 
mences to turn cloudy. This is a very popular piece in the 
South, where it originated. 

FAIRY CREAM KISSES 

8 pounds sugar 

4 pounds corn syrup 

V2 ^3,1. evaporated milk or V^ gal. sweet cream 
Tablespoonful salt 

Cook to 238°, stirring constantly, then remove from the 
fire. Add 4 pounds bon bon cream, 2 teaspoonsful extract 
of vanilla, 2 teaspoonsful of maple flavor and ^ pound 
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butter. Stir until batcti sets up, then add 1 pound chopped 
pecans and spoon out as with all kinds of kisses. 

HOW TO OBTAIN A NICE CREAM KIsS 
Proceed same as with Vanilla Pecan Kisses, only cook to 
232°. Remove from the fire and add Va pound of Mazetta 
Creme and 3 pounds of bon bon cream, then run out same 
as with all other kiasea. This makes the nicest eating kiss 
obtainable. It can be made in any flavor with any kind of 
nut meats. 



CREAM WAFER WORK 

PEPPERMINT PATTIES, OR WAFERS 
Melt over steam in a bon bon kettle 5 pounds bon bon 
fondant. Stir all the time, and do not get too hot. When 
it looks as though it ia thin enough to run through a funnel. 



CREAH WAFERS 

HOTE— The ridded rubber mat upon which the waferB are belns tud glvei the 
back of the wafera a eorruEBted ailrfaee, thereby preveotins their itlekiiiE tosatber 
when laid in pans as shovn in the illuetratioD. 

set off and flavor lightly with oi! of peppermint. Pour in 
a funnel. Have a round stick about 10 inches long and the 
size of the hole in the bottom of funnel, and by raising the 
stick allow the cream to drop out on wax paper to about the 
size of a quarter. 



136 RIGBY'S RELIABLE CANDY TEACHER 

— - • • ■-----■■..--. 

WINTERGREEN PATTIES, OR WAFERS 

Proceed as with Peppermint Patties, only flavor with oil 
of wintergreen and color a delicate pink. 

CHOCOLATE PATTIES, OR WAFERS 

Proceed as with Peppermint, only add tablespoon of 
dark, bitter chocolate while melting the cream. 

PISTACHIO PATTIES, OR WAFERS 

Proceed as with Peppermint Patties, only flavor with pis- 
tachio and stir in while melting the cream 2 ounces of pis- 
tachio nuts ground up very fine. Color a very delicate 
green. 

LEMON PATTIES, OR WAFERS 

Proceed as with Peppermint Patties, only flavor with oil 
of lemon and grate the yellow peel of one lemon into the 
cream, then color a delicate yellow and proceed to run 
through funnel. 

ORANGE PATTIES, OR WAFERS 

Proceed as with Peppermint Wafers, only flavor with oil 
of orange and grate the outer peel of one orange into the 
cream, then color a light orange and proceed to run through 
funnel. 

MAPLE PATTIES, OR WAFERS 

Melt desired amount of maple fondant (for wafers) then 
run through funnel as with all other wafers. 

VIOLET WAFERS, OR PATTIES 

Melt desired amount of fondant, then flavor with floral 
extract of violet and color violet. Proceed to run through 
funnel as with all other wafers. 

NUT PATTIES 

Grind 3 pounds almonds, pecans, English walnuts, black 
walnuts, filberts, or any kind of nuts you may happen to 
have in the, shop, and spread them out thin on the table or 
slab, and then press them down smooth with a little board 
or pan; now proceed to melt dbwii wafer cream as for 
Peppermint Patties; when melted do not flavor but color 
to suit. Drop the cream through the funnel on the nuts the 
size of other patties; when dry turn them over and stack 
in dishes, nut side up. These goods are nice looking and 
sell well. 

MAPLE DROP CAKES 

40 pounds white sugar 
20 pounds maple sugar 
2 gallons water 
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! Cook to 240°; then pour on cream slab which has been 

I lightly sprinkled with water. Stir batch white lukewarm. 

^ When set, cover over with damp cloth, and allow to set one- 

half hour. Now remelt the batch over a steam bath. Have 

j quite a little heat in the batch, then cast into round, flat 

rubber or starch moulds. When set, remove from moulds. 
Crystalize if desired. 

NUT TOP WAFERS 

I Make, a regular batch of wafers, any flavor or color, and 

place half a nut meat on each wafer before it cools. Pecans, 
blanched almonds, English walnuts, cherries or crystalized 
pineapple can be used to top with. These wafers are espe- 
cially nice for receptions or banquets by running out either 
violet or rose wafers and topping them with either a crystal- 
ized violet for the violet wafers or a crystalized rose leaf 
for the rose wafers* 

NUT CAKES 

Melt 5 pounds of wafer cream, then stir in any kind of 
finely ground nuts you wish. Now run through funnel on 
to wax papers. Drop them about the size of a half dollar. 
These can be colored and flavored to suit. 

I CRYSTAL WAFERS (Assorted) 

40 pounds sugar 
1 teaspoonful cream of tartar 
4 pounds corn syrup 
1% gallons water 

Cook to 240°, then pour on a cream slab, dampened, and 
when quite cold, cream in the usual way. Now let it sweat 
down for one hour by covering it with damp cloths. Take 
one-third of the batch, place over a steam bath and melt 
until quite hot. Flavor peppermint then run into starch 
bearing a round flat mould. Take half of the remaining 
cream and place over a steam bath, melting, flavoring 
wintergreen and coloring a delicate pink. With the re- 
mainder of the cream repeat first operation only color with 
brown sugar color and add maple flavor. Allow all of these 
flavors to remain in starch prints until the next day, then 
thoroughly remove all of the starch from them, and crys- 
talize in a syrup cooked to 33^° on the syrup gauge. 






MISCELLANEOUS LOW COOK WORK 

ORIGINAL CALIFORNIA LOG CABIN ROLLS 

5 pounds sugar 

5 pounds corn syrup 

1 gallon sweet cream 

Cook to- 240°, then remove from the fire and add three 
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pounds bon bon cream. Stir in, flavoring with one ounce of 
extract of vanilla, and when cream is all dissolved spread 
thin on a greased slab. After the batch cools take a quarter 
of it, color pink, flavor strawberry, and lay to one side. 
Now take another quarter. Add no flavor or color to this 
but lay to one side. Color and flavor the .remainder of the 
cream with 6 ounces grated bitter chocolate. Now take 
about one-fourth of the uncolored and unflavored piece and 
roll it out into a piece about 1 V4 inches high and 9 inches 
long. Now take a third of the chocolate and roll it around 
this strip of light cream. Spin this out about 1^ feet long 
and % inch high. Cut the strip in four pieces and lay two 
of the pieces side by side and the other two on top of the 
first two. Now take the balance of the white cream and 
roll it around the four strips, then roll all of the pink around 
this and the remainder of the chocolate around the whole. 
Now take the batch to a table which has been dusted freely 



Whi-ie 
ocoJa i^ 



CROSS SECTION APPBAHANCB OP CALIFORNIA LOG CABIN STICK 

with XXXX powdered sugar and spin out carefully. Give 
the strips an occasional roll to keep them round. Spin out 
into strips about 1^4 inches high and block these strips up 
tightly against each other, using an iron bar on the sides of 
the strips to do this. Let them lie until morning and during 
the night they will grain. In the morning cut the long strips 
into 12-inch lengths. Now take 1 pound of Mazetta Creme ■ 
and 1 pint of simple syrup, working these two ingredients 
together in a caramel pan, then roll strips into this syrup, 
covering thoroughly, then scraping off with the hands. 
N6w roll the strips into chopped nut meats or grated cocoa- 
nut, and allow the goods to set until the nuts or cocoanut 
have thoroughly stuck to the strip. Slice either straight 
across or at an angle and it is ready to sell. These goods 
can be rolled in grated sweet chocolate, milk chocolate or 
bitter chocolate, or if desired fruits or nuts can be worked 
into the center, 

VANILLA CREAM PEANUTS 
Boast Hve pounds of Spanish shelled peanuts,- then fold 
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them in a clean rag to keep them warm. Now in kettle 
place: 

5 pounds sugar 
' iy2 pints water 

Cook to 238°, then remove from fire, flavor vanilla. 
Place the peanuts in a clean dishpan, hold it about a foot 
high from the fire, then have your helper pour a little of 
the above cooked batch on them at a time, while you keep 
shaking the pan. Keep on doing this until the cooked batch 
is used and if the peanuts are not coated thick enough to 
suit, place three or four pounds of sugar oil the fire and 
cook as before. Continue to pour it on the peanuts until 
they are of a suitable size. This piece dries out quickly 
unless crystalized, so it is desirable to crystalize it. 

STRAWBERRY CREAM PEANUTS 

. 

Proceed as with Vanilla Cream Peanuts only when batch 
is removed from fire, color a light pink and flavor straw- 
berry instead of vanilla. Finish same as Vanilla Cream 
Peanuts. 

CHOCOLATE CREAM PEANUTS 

Proceed same as with Vanilla Cream Peanuts only flavor 
with a little bitter chocolate, grated fine, when batch is 
removed from fire first time. 

FRENCH SUGARED PEANUTS 

3 pounds sugar 
1 pint water 

Cook to the boil, then add three pounds of selected 
Jumbo peanuts. Stir very carefully until peanuts begin to 
crack, then remove from the fire. Grain the batch in the 
kettle, then sieve off the loose sugar from the batch and 
take this sieved sugar and place it in a kettle with about 
y2 pint of water. Cook this to 260°, then remove from the 
fire and add the original peanuts from the first batch. 
Grain as with the first batch, Sieve all loose sugar from it. 
Now place the peanuts in a kettle and set them over a slow 
fire. Stir constantly until they roast and get very glossy, 
then remove from the fire and add three sheets of gelatine 
which have previously been soaked in cold water. Stir 
gelatine in rapidly, then spread peanuts out on a slab to 
dry. The gelatine prevents the peanuts from sticking to- 
gether. Sugared almonds can be worked the same as the 
peanuts. 

CREAM ALMONDS No. 1 

Proceed as with Cream Peanuts only use almonds instead. 
These goods should be crystalized as they dry out very soon 
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if they are not. They can be made in strawberry, rose, 
chocolate, violet and vanilla flavor^. 

OLD STYLE CREAM ALMONDS No. 2 

Roast 2^ pounds of almonds and set them to one side. 
Now in kettle place : 

5 pounds sugar 
1% pints water 

Cook to 238°, remove from fire; flavor vanilla. Now 
place the five pounds of almonds in a pile on a warm slab, 
then while your helper pours a little of the above batch on 
at a time, you stir the nuts with two half pail covers. Keep 
the nuts moving continually from right to left and pour the 
cooked sugar over them until they are coated thick enough 
to suit. These can be made in all flavors. 
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SECTION 12 

Containing 

Formulas on Caramels, Taffies, Nougats and Chewing 

Candies. 



VANILLA CARAMELS 

This recipe for caramels will stand up in the hottest 
weather and is the best one I have ever tried. 

4 pounds sugar 

3 pounds com syrup 

4 ounces Nucoa Butter 
% gallon cream 

Stir and cook over a slow fire to a soft ball, or 238° ; then 
add one quart cream and stir and cook to a good, firm ball, 
say about 242° ; then add another quart of cream and stir 
until you get a good hard ball ; not to a crack, but a good, 
hard ball, or about 248°. Pour on slab between iron bars 
and when cold, mark and cut. 

MAPLE CARAMELS 

Make same as Vanilla Caramels, only use 2 pounds maple 
sugar and 2 pounds white sugar. 

CHOCOLATE CARAMELS 

Proceed same as with Vanilla Caramels only when you 
add the last quart of cream add also, i^ pound dark, bitter 
chocolate and finish as with vanilla caramels. 

NUT CARAMELS 

Proceed as with Vanilla Caramels only when the batch is 
done set it off and stir in whatever kind of nuts or fruit you 
may wish before pouring on the slab. You can use figs, 
Brazil nuts chopped up fine, almonds, pecans, cocoanut, in 
fact anything in the line of nuts or fruit you may have in 
the shop. 

THREE-LAYER CARAMELS 

Make a batch of chocolate caramels and pour out on the 
slab very thin. Now melt 6 pounds of bon bon fondant over 
a slow fire until it gets just hot enough so that you cannot 
stand to keep your finger in it, then pour it over the choco- 
late batch and spread it out thin and even. Now cook a 



I 



142 RIGBY'S RELIABLE CANDY TEACHER 

batch of vanilla caramels and when done pour it over the 
cream batch nice and even ; let remain until cold, then mark 
and cut. When cutting these caramels you will find that 
the cream will not slide out. 

COCOANUT LAYER CARAMELS 

6 pounds com syrup 

2 pounds sugar 
% pint water 

Cook to 242°, then remove from fire, stir in all of the fine 
powdered cocoanut it will stand and flavor vanilla, then 
pour out on slab one-third the height of iron bars. Roll 
smooth with rolling-pin, then proceed to run out a double 
batch of caramels as per recipe given. When cooked, pour 
one-half of the batch out on slab with iron bars on sides, 
then carefully lay the shieet of cocoanut on top of the batch 
just poured. Now pour the remainder of the batch of 
caramel on top of the layer of cocoanut and when hard, cut 
into regular size of caramels. 

SARATOGA CARAMELS 

8 pounds sugar 

7 pounds com syrup 
1 gallon sweet cream 

Cook to 254°, then pour on a slab, then when cool 
enough, pull on hook. After taking off of hook, flatten the 
batch out with a rolling-pin on the slab to the height of the 
iron bars and when hard, cut into size of regular caramels. 

NEVER SWEAT OR KNEADED CARAMELS 

This is without question one of the best caramels on the 
market for the materials used in it. I believe this formula 
alone is worth the price of the book; First, take : 

6 pounds sugar 

3 pounds com syrup 
1 quart water 

Cook to 238°, pour it off on a damp slab, and start to 
cream it at once, which will make a good tough cream. 
Now set to one side and place in kettle : ' ' ' 

8 pounds sugar 
, 16 pounds corn syrup 

y2 pound Nucoa Butter 
V^ gallon cream 

Stir and cook to 270°, then add half gallon more cream 
and cook just to a crack only, or about 254°, then set the 
kettle off and add 9 pounds of the tough cream you made 
on the start. Stir it in until all is well dissolved, then try it 
and if it is a good firm, hard ball, pour it on the slab ; if not, 
set it on the fire just a minute until it is. Pour it on the 
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slab, let remain five minutes, then fold it up and cut in 
three pieces of equal size. In one piece inix in almonds, in 
the other chocolate, and let the other piece rehiain as it is ; 
then place the three pieces on top of each other between the 
iron bars and with a heavy rolling pin roll it out the height 
of all caramels. Let remain until cold, then mark and cut. 

MAPLE LADY CARAMELS 

5 pounds "C" sugar 
4 pounds com syrup 

3 quarts sweet cream or 1 gal. evaporated milk 

Cook to a good hard ball, or 250°, then remove from the 
fire and add five sheets of gelatine which has been previ- 
ously soaked in cool water (be sure to press water from 
gelatine thoroughly before adding to the batch) or 1 ounce 
ground gelatine with a little water dissolved over steam 
bath. Now add three pounds of bon bon cream, stir into 
the batch until it has a heavy consistency, then add two 
pounds of chopped nut meats, then pour on greased slab or 
into a container lined with wafer paper. When cool, cut 
into squares. In making chocolate lady caramels, cream 
scrap can be used instead of sugar. In making strawberry 
lady caramels, use white sugar instead of "C" sugar; flavor 
and color just before pouring on slab. In making pine- 
apple lady caramels, use the white sugar instead of "C 
sugar, cut pineapple up fine and add just before pouring on 
slab. Cherry lady caramels are made the same ad pine- 
apple. You. will find these goods cut very smoothly and 
that they can be made in any season as they will not stick 
together. 

COFFEE CARAMELS 

4 pounds sugar 

8 pounds com syrup 
1^ gallon cream 

Take V^ pound of Mocha and Java coffee, ground very 
fine, and percolate thoroughly into a half gallon of water, 
then add.to the above batch and place on fire. 

Stir and cook over a slow fire to a soft ball or 238°, then 
add one quart of sweet cream and this time stir and cook to 
a good firm ball or about 242°. When this point is reached 
add another quart of cream, and stir and cook to a good 
hard ball, not a crack, however. Pour on slab. When cold, 
mark and cut. 

HONEY CARAMELS 

2 pounds strained honey 

2 pounds sugar 

3 pounds com syrup 
1 gallon cream 

Cook to 242° or a medium ball, then slack back with a 
quart of cream and again cook to 242°. When this point is 



144 RIGBY'S RELIABLE CANDY TEACHER 

again reached, add another quart of cream, then bring up 
to a good stiff ball or 248° over a slow fire. Pour out on 
slab and when cold, cut. Nut meats and fruit can be added 
to this piece if desired. 

FUDGE CARAMELS 

Make a batch of chocolate caramels, pouring out on slab 
% inch in thickness. When cool, cut into two equal pieces. 
Now make a batch of fudge as follows: 

3 pounds sugar 

2 pounds corn syrup 
1 quart cream 

Cook to 240°, then set off of fire and add li^ pounds of 
bon bon cream, flavor vanilla, stir until batch gets quite 
heavy in the kettle. When quite heavy add i/^ pound of 
finely chopped nuts. Spread this fudge on top of one of 
the layers of caramel, then over the fudge place the other 
sheet of caramel. Let set until fudge becomes firm, then 
cut in oblong squares. 

BUTTERSCOTCH CARAMELS 

4 pounds sugar 

3 pounds corn syrup 
V2 gallon cream 

Cook as with Vanilla Caramels, adding two quarts of 
cream separately and cooking to the same degrees, then 
pour out ^4 inch high on slab. Now make* a batch of 
butterscotch by taking: 

3 pounds sugar 
3 pounds corn syrup 
1 teaspoonful salt 
y2 gallon cream 

Cook to 248®, but just before removing from the fire add 
V2 pound of butter and again bring to 248°. Flavor with 
one ounce of extract of vanilla. Now cut the caramei lying 
on slab, into two equal pieces, and around one piece lay iron 
bars. Now over this piece pour the butterscotch batch to 
the thickness of a quarter inch, then on top of the butter- 
scotch lay the other «heet of caramel. Cut when cool. 

CARAMEL DIPPED ALMONDS 

Roast 5 pounds of large almonds. Into one. end of each 
almond stick a sharp toothpick — ^the round Chinese tooth- 
picks are the best. When this is done cook a small batch 
of vanilla caramel to 240°, then remove from the fire and 
dip each one of the roasted almonds into the caramel 
batch — one at a time. Have a sieve turned upside down 
and stick the toothpicks holding the almonds into the 
meshes of this sieve. When caramel is cold, pull toothpicks 
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from the almonds, then wrap them in wax paper and they 
are ready to sell. To avoid detection as to how the almonds 
are dipped, do not let the toothpicks run clear through the 
sieve when placing them on it, 'but place them at an angle 
so that the caramel surface will not touch the sieve. 

A CHEAP MILK CARAMEL 

60 pounds corn syrup 
50 pounds sugar 
3 pounds Nucoa Butter 

Start this batch off with Ii^ gallons water and cook to 
240°, then add 18 pounds condensed milk. Cook to soft 
ball or 238°, then pour out on slab and when cool, cut. 

ICED CARAMELS 

Dip any flavor of Caramels in the icing prepared as in 
the "Iced Jellies" formula. 

LICORICE CARAMELS 

4 pounds sugar 

4 pounds com syrup 
% gallon cream 

Cook as for Vanilla Caramels, adding two quarts of 
cream separately, but cooking the last time to 260°. Now 
add one pound of licorice which has been thoroughly melted 
over a steam bath with one pint of water in licorice. After 
licorice has been added bring batch to 248° or a stiff ball, 
then set off of fire and add four or five drops of oil of anise. 
Color a dark licorice color by adding powdered charcoal 
color. Pour out on slab and when cool, cut. 

JELLY CARAMELS 

Make a batch of Vanilla Caramels, pouring out on slab 
l^ inch high. When cool cut into two equal pieces. Now 
take: 

5 pounds apricot pulp (run through a fine sieve) 
5 pounds sugar 

No water 

Cook this up to a heavy "sheet" (see explanation) then 
add five sheets of gelatine that has been soaked and the 
water squeezed out. Again bring the batch up to a good 
sheet. Now pour this jelly batch onto one of the sheets of 
caramel and allow it to become very firm, then place the 
other sheet of caramel on top. Cut when set. Jap jelly 
caramels can be made the same way by taking Jap jelly 
and making as per the formula in this book. In the above 
formula, strawberry or green gage can be substituted for 
apricot if more desirable. 
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VANILLA MARSHMALLt)W CARAMELS 

4 pounds sugar 

8 pounds com syrup 

^ gallon cream 

Cook to 242^, then add one quart of cream and again 
cook to 242^, then again add one quart of cream and this 
time cook to 248°. Flavor vanilla, then pour half of the 
batch out on slab, and over it place li^ pounds of quartered 
marshmallows, then pour the remainder of the caramel 
batch over the marshmallows (if batch in kettle should get 
a little firm before last pouring, warm on fire before doing 
so). You can flavor either vanilla, strawberry or choco- 
late upon removing from the fire. For chocolate add 1 
pound of bitter chocolate while batch is cooking. 

MAPLE MARSHMALLOW CARAMELS 

2 pounds maple sugar 

2 pounds "C" sugar 

3 pounds com syrup 
y2 gallon cream 

Cook, add cream and proceed exactly as the formula for 
Vanilla Marshmallow Caramels instructs. 

MARSHMALLOW FRUIT CARAMELS 

Make same as for Marshmallow Caramels (Vanilla) x)nly 
use % pound of quartered marshmallows and % pound of 
nice selected raisins, pineapple and cherries — chopped 
fine — ^instead of the 1^ pounds of quartered marsh- 
mallows alone. 

STRAWBERRY FRUIT CARAMELS 

The formula given below is an exceptionally fine eating 
confection. Pineapple, orange, peach, raspberry, plum or 
apricot may be substituted for the strawberry fruit in this 

recipe: <J c^ "^ ^-^ 

4 pounds sugar - ^> "r \^ ^ 

3 pounds com syrup \ '"^ ^ . ' \ 

4 ounces Nucoa Butter q ,L^ , \ ^ 
^ gallon rich cream * t> 

Place on a slow fire and stir and cook to a soft ball, or 
238°, then add one quart of cream and cook to a firm ball, 
or 242®, then add another quart of cream and also a one- 
quart can of strawberries; these should be crushed good. 
Stir batch constantly and when it reaches a good hard ball, 
or 248®, remove from the fire and add i^ ounce citric or 
tartaric acid. Pour on slab between iron bars. When cold, 
mark and cut. 

FIG CARAMELS 

Proceed as with Vanilla Caramels, only when you add 
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the first quart of cream, add to your batch 2 pounds of figs 
that have been steamed and cut into small pieces; then 
continue as with Vanilla Caramels. 

YANKEE CARAMELS 

4 pounds sugar 

4 pounds corn syrup 

1/4 gallon cream 

2 ounces Nucoa Butter 
1 pint strained honey 

Cook to a good, hard ball or 248°, then pour on slab, cool 
quickly by moving it in cold place on slab, then pull on hook 
until quite spongy; when done flatten it out on slab the 
thickness of caramels. When cold, mark and finish as with 
other caramels. Two pounds of nut meats can be added to 
this piece after pulling, if desired. 

COCOANUT CREAM CARAMELS 

6 pounds sugar 
10 pounds com syrup 
1 quart water 

Cook to 236° ; set off the fire and stir in all the fine pow- 
dered cocoanut it will stand, then pour it on slab over heavy 
oiled paper, and spread it out to about one-half inch in 
thickness ; place iron bars around it, then melt 8 pounds of 
fondant, not too hot, and spread one-half of it over the top 
of the batch ; let set a moment, then turn over the whole 
cocoanut batch carefully and take off the paper, then place 
iron bars around again and spread the balance of the fon- 
dant as before ; when cold cut in small squares. Now cook 
10 pounds of sugar, and 8i/^ pints water to 288°. Set off 
fire and with the paddle stir it just so as to partly grain it, 
then dip the squares in this one at a time and lay them on a 
wire screen or coarse sieve. When dry they iare ready 
to sell. 

ASSORTED FRUIT. CARAMELS 

4 pounds sugar 

3 pounds com syrup 
1 gallon cream 

Cook the same as with Honey Caramels but just before 
the batch is finished add chopped almonds, chopped pis- 
tachios,, chopped cherries, chopped pineapple and small 
selected raisins. 

Add an assortment of these fruits and nuts to the amount 
of two pounds, then bring the batch up to 248^, then just 
before pouring the batch on the slab flavor either pineapple 
or tutti frutti, and add V^ ounce of citric or tartaric acid. 
When cold, cut. 
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VANILLA LAYER MILK CARAMELS 

3 pounds sugar 

7 pounds com syrup 
1 pound Nucoa Butter 
1 gallon evaporated milk 

Cook to a medium ball or 240^, then pour out on slab 
about % inch in thickness. Now place on fire: 

4 pounds sugar 

3 pounds com syrup 

% pound Nucoa Butter 
Good pint of water 

Cook to 256°, then set off the fire and stir in 2 pounds 
Nougat Creme (nougat filler), 1 pound bon bon fondant 
and ^ ounce extract of vanilla. Cut the caramel batch 
which was first poured on the slab, into two parts, then 
pour the last batch on top of one of the sheets of caramel. 
Lay the other sheet of caramel on top of the cream 
immediately. 

PECAN CARAMEL ROLL 

Soak 4 ounces of egg albumen over night in 8 ounces of 
water, then take : 

4 pounds com syrup 
6 pounds sugar 

1 quart water 

Cook to 252°, then pour batch slowly into dissolved egg 
albumen which has been well beaten. Allow this batch to 
remain in kettle, then take: 

6 pounds sugar 

4 pounds com syrup 

1 quart water 

Cook to 265°, then pour this batch into the first batch. 
Stir- constantly until a short consistency is formed, then add 
2 pounds Nucoa Butter. Flavor with one ounce extract of 
vanilla, and pour into trays lined with manilla paper. Let 
set over night. Take out of trays the next morning, remove 
paper and cut into pieces 8 inches long and 2 inches wide. 
Now place on fire : 

10 pounds sugar 
10 pounds com syrup 
1 gallon sweet cream 

Cook to a firm ball or 244°, then add V^ gallon of sweet 
cream and again cook to 244°. Add another ^ gallon of 
sweet cream and cook to a firm ball or 244°, then set off 
the fire and add 1 ounce extract of vanilla. Now take the 
strips of nougat (strips 8x2 inches) and by means of two 
large forks dip these strips one at a time into the last batch 
(caramel batch). Bring quickly out of the caramel batch, 
then with gloved hands roll the strips on a slab which has 
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been spread with pecan nuts. Let the rolls cool, then slice 
into thin strips about ^ inch thick. 

If any of the caramel batch remains in the kettle after all 
of the nougat strips are dipped, it can be made into caramel 
syrup for the soda fountain by adding ^ pound com syrup 
to every pound of caramel in the -kettle. When this is done, 
place on fire, boil for five minutes, stirring constantly, and 
add 1 pint of water to every 3 pounds of syrup in the 
kettle. Bring up to a good boil again, remove from fire 
and allow to cool ; then it is ready for use. 

MARTINIQUE DELECTOS 

Make a batch of maple caramel, then spread it out on 
slab only ^4 inch in thickness. When it is cold cut it into 
two equal pieces. Now take 5 pounds of milk chocolate 
and melt it thoroughly over a steam bath, then add ^ 
pound com syrup. Stir in well, then add i/^ pound chopped 
pecans. Now pour this over one of the layers of caramel. 
Let it stand until thorougljly set, then lay the other sheet of 
caramel on top of the milk chocolate cream. Cut in dia- 
mond shaped pieces. . 

CARAMEL CLIPS 

Make a regular batch of caramel as per formula, then 
wrap a center of bon bon fondant which has been kneaded 
with XXXX sugar, with the caramel wrapper. Spin out 
about 11/4 inches thick, then roll down to % inch thick. 
This jprevents and crumbling in the center. Cut with 
shears, reversing sides on which you cut so that one end of 
each clip will elose up, and that the finished clip will be 
shaped conelike. 

COCOANUT CARAMEL QUINTETTES 

2 pounds sugar 

4 pounds com syrup 

1 pint water 

Cook to 240°, remove from the fire and add one pound of 
macaroon cocoanut (unsweetened), one pound of Mazetta 
Creme and l^ ounce of extract of vanilla. When thor- 
oughly mixed add enough cocoanut to make a very heavy 
paste. Pour out on greased slab that has been dusted with 
grailulated sugar. Roll this down to about Yq inch in 
height. Now make a batch of vanilla caramels, pour on 
slab and spread out l^ inch thick. Cut this batch into three 
equal strips, then cut the cocoanut batch into two strips — 
cut these cocoanut strips the same as the caramel strips. 
Now over a caramel strip, place a strip of cocoanut, rubbing 
the caramel with a clean, damp rag in order to make it stick 
to the cocoanut. Now over the cocoanut place a caramel 
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stripy then another cocoanut strip, and on top of this — ^the 
last caramel strip. When all together, press the five layers 
down with a heavy rolling pin, then cut* 

ALMOND PASTE FRUIT CARAMELS 

Make a batch of vanilla caramels and pour out on the 
slab. Now make a filler of almond paste in the same man- 
ner as the recipe for Almond Paste Stock in this book. Into 
the almond paste stock, add chopped blanched almonds, 
cherries and pineapple. Mix thoroughly, then use the 
caramel as a wrapper for this filler, spinning out y^ inch 
high. Cut into V^ -inch lengths. 



TAFFIES AND CHEWING GOODS 

GELATINE IN TAFFIES 

In all taffies except molasses the addition of one sheet of 
gelatine, or 1-6 of an ounce ground gelatine dissolved with 
only a little water over a steam bath,_to every ten pounds 
of material is advisable from the standpoint of improving 
the chewing qualities of the taffy. Add the gelatine after 
removing the batch from the fire, being sure that the water 
is pressed from the sheet of glatine befor adding it to the 
batch. 

MAKING TAFFY DURING THE SUMMER 
Since taffy deteriorates very easily during, warm! weather, 
it is necessary to dust it lightly with XXXX powdered sugar 
when made for hot weather sale, then cut into 5-inch 
squares and wrap in wax paper. 

VANILLA TAFFY 

6 pounds sugar - ^^ ' 

4 pounds com syrup - 

2 ounces Nucoa Butter ^ ^ 

^ pound butter ^ - /^ 

1 quart water - "' ^ j- 

Cook over a brisk fire to 260°, then pour it off on the 
slab, fold up the edges and when partly cold, form in a 
lump and knead till it becomes firm, then place it on the 
hook and pull until it becomes good and white. Flavor 
with extract of vanilla while pulling and when through, 
place it on the slab or table and form it to fit the pans, or 
cut in bars to suit. 

MOLASSES TAFFY 

Same as vanilla, only add 1 quart of good New Orleans 
molasses and % pound more of butter; stir good while 
cooking; finish as with all taffies. 
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OLD STYLE MOLASSES TAFFY 

1 gallon molasses 

^ pound of butter, nothing more 

Stir and cook to 255°, finish as with other taffies. 

STRAWBERRY TAFFY 

Proceed as with vanilla, only color a light pink when on 
the slab and flavor strawberry. 

ROSE TAFFY 
Same as vanilla, only color light pink, and flavor rose. 

CHOCOLATE TAFFY 

Same as vanilla, only when, it is poured on the slab, knead 
in % pound of bitter chocolate, shaved very fine. 

PEPPERMINT TAFFY 

Same as vanilla, but when poured on the slab just before 
you pull the batch, cut off about two pounds and color it 
red, then pull the balance and flavor peppermint; when 
done, form it on the slab in a flat piece, say about eight by 
twelve inches; then take the red piece and make about 
three or four strips with it, and stripe the batch. Pull out 
and cut in bars. 

WINTERGREEN TAFFY ' 

Same as vanilla, only color very light pink when on the 
slab and flavor with oil of wintergreen while pulling. 

LEMON TAFFY 

Same as vanilla, only color light yellow while on the slab 
and flavor with oil of lemon while pulling. 

LIME TAFFY 

Make same as vanilla, only color delicate green while on 
slab and flavor with oil of lime while pullhig. 

ORANGE TAFFY 

Make same as vanilla, only color light orange while on 
slab and flavor with oil of orange while pulling. 

PINEAPPLE TAFFY 

Make same as vanilla, only color a delicate yellow while 
on slab and flavor with pineapple extract while pulling. 

CINNAMON TAFFY 

Make same as vanilla, only color a delicate orange while 
on the slab and flavor with oil of cinnamon while pulling. 
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CHERRY TAFFY 

Make same as vanilla, only color a delicate pink while on 
slab and flavor with a little wild cherry extract or sweet 
cherry extract while pulling. 

SPONGE TAFFY 

5 pounds com syrup 

3 pounds sugar 

4 ounces Nucoa Butter 

5 ounces butter 
1 pint water 

Cook to 270°, pour on slab and while pulling on hook 
pour on 14 pint of cream, a little at a time until it is all 
gone, then flavor with vanilla. Place on a slab, pull it in 
strips about four inches wide, cut in bars and wrap. This 
is a delicious taffy and can be made in any flavor. 

CHEWING TAFFY 

15 pounds sugar 
8 pounds corn syrup 
1 ounce Nucoa Butter 
11/^ pints sweet milk 
^ gallon water 

Cook to 258°, then remove from the fire and add 1^4 
pounds butter, a little salt and li/^ sheets of gelatine or 
11/4 ounces ground gelatine (dissolved over a steam bath). 
Place on fire and again cook to 258°, then pour on slab and 
when cool enough to handle, pull on hook as long as pos- 
sible. Cut to suit. Any flavor can be added to this batch 
while pulling, 

MALTED MILK TAFFY 
(Very Popular in Canada) 

6 pounds sugar 

4 pounds corn syrup 
1/^ teaspoonful cream of tartar 
' 14 ounce salt 

1 quart milk 

2 ounces of malted milk which has been dissolved 

in 4 ounces hot water 

Cook to 256°, remove from the fire and stir in ^ pound 
butter and one sheet of gelatine (which has been soaked 
and the water pressed out of it) , or 1-6 ounce ground gela- 
tine, with a little water, dissolved over a steam bath. Set 
on fire again, bring to the boiling point, then remove and 
pour out on slab. Add i/^ pound of chopped pecans, then 
place on hook and work in all the air possible, flavoring 
vanilla. Now pull out on table in strips 1^4 inches wide, 
14 inch thick, and cut in lengths of 2 inches, and wrap thes^ 
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in -wax paper — or run out in pans if desired. This piece can 
be made in numerous flavors, and can be sliced and sold in 
slices if it is found more convenient to sell it that way. 

GENUINE ATLANTIC CITY SALT WATER TAFFY 

Mix four pounds of sugar with one tablespoonful of com 
starch, then place in a kettle and add : 

4 pounds com syrup 
^ pound Nucoa Butter 
114 pints water 

Cook to 256°, then add one tablespoonful salt, pour on 
slab and when cool enough, pull on hook for a long time. 
Spin into strips as with stick candy, cutting into pieces 
about % inch long. Wrap each piece in thin wax paper 
and you have the genuine salt water taffy such as origi- 
nated, and is made and sold on the boardwalk at Atlantic 
City. 

VINEGAR TAFFY 

12 pounds sugar 
2 good teaspoonsful cream of tartar 

1 pint cider vinegar 

Cook to first crack or about 252°, then remove from the 
fire and add V^ pound of butter, and one sheet of gelatine 
(previously soaked in water then pressed), or 1-6 ounce 
dissolved . ground gelatine. After these have dissolved 
place batch on fire and again cook to 252"^, then pour out 
on slab, flavor to suit, add nut meats if desired, and pull on 
hook, working in all the air possible. This piece of goods 
must be sold within a couple of days or it will turn back 
into sugar. It makes a very fine piece of chewy goods, and 
is manufactured and sold considerably throughout the East, 
especially in Pennsylvania and Ohio. 

VINEGAR TAFFY (Molasses) 

12 pounds sugar 

2 good teaspoonsful cream of tartar 
1/^ gallon open kettle molasses 

1 pint cider vinegar 

Cook and proceed as with regular vinegar taffy only add 
one pound of butter instead of 14 pound butter. 

SALT WATER TAFFY 

4 pounds "C" sugar 
2 pounds corn syrup 
^ pound butter 
IV^ pints water 

Cook to about 260°, then>add tablespoonful of salt and 2 
ounces glycerine. Pour on slab and when cool, pull well 
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on hooky adding vanilla flavor when pulling. Pull out in 
round sticks about the size of stick candy, cut in small 
pieces with shears and wrap in wax paper. 

CREAM TAFFY 

10 pounds sugar 
1 pound com syrup 
3 pints water 

Cook to 260°, then add 1 quart of cream, then stir and 
cook to 270°. Pour on slab and when cool enough, pull on 
hook until it gets nice and spongy, then flatten it out on 
table and pull out in strips about three inches wide. Cut 
in five-cent bars; wrap in wax paper and tie each piece 
with baby ribbon. This'^ candy will grain soft and is de- 
licious eating; flavor while pulling either rose, vanilla or 
chocolate. 

ROCK TAFFY 

Make half a batch of sponge taffy, as per recipe given, 
then set it in front of your table furnace and have your 
helper keep turning it to keep all sides warm. Now cook a 
full batch of lemon taffy to 270°, pour on slab and when 
cool enough to handle, pull on' hook, then flatten it out on 
the slab. Move it in front of your table furnace and lay the 
sponge taffy in the center and wrap it with lemon taffy. 
Pull out in strips about two inches wide and have your 
helper cut them four inches. Any flavor can be used in 
place of the lemon. 

MILK TAFFY CHEWS 

4 pounds sugar 

2 pounds com syrup 

1 quart cream 

Cook to 244° ; pour out on greased slab. Let get partly 
cold then pull on hook aiid flavor with vanilla. Pull out in 
long, round roll in front of table furnace then cut in small 
pieces with shears and wrap in wax paper. 

WASHINGTON TAFFY 

2 pounds sugar 

2 pounds com syrup 
2 quarts N. O. molasses 
2 quarts sweet cream 
^ pound butter 

Cook to a soft crack, or 254°, and after you have taken 
it off of the fire flavor with either lemon or vanilla. Pour 
out thin on slab. When cool mark and wrap same as butter 
scotch. 
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CUPID CHEWING KISSES 

10 pounds sugar 
1% teaspoonsful cream of tartar 
1 quart sweet milk 
3 ounces Nucoa Butter 
1 teaspoon salt 

Cook to 254°, then set off fire and add 4 ounces glycerine 
and one sheet of gelatine, which has previously been soaked 
then pressed, or 1-6 ounce dissolved ground gelatine. After 
tliis is all stirred in set back on fire and cook again to 254^. 
Pour out on the slab, fold in the edges and pull on hook^ 
flavoring to suit. Spin out, cut small and wrap in wax 
paper. It will be noticed that no butter is used in this piece 
yet the combination of the ingredients produces a flavor 
resembling the presence of butter. If a fruit flavor is de* 
sired in this kiss, flavor while on the slab and add y^ ounce 
powdered citric acid to a ten-pound batch. If molasses is 
the desired flavor, simply add one quart of light N. O. 
molasses to the list of ingredients. Nuts can be added to 
the above piece while it is being worked on the slab. 

STRAIGHT SUGAR MOLASSES TAFFY 

10 pounds sugar 
ly^ teaspoonsful cream of tartar 
3 pints water 

Cook to 240°, then add one gallon of hot light N. O. 
molasses that has been brought almost to the boil. Add 
slowly, then add one pound of butter, a teaspoonful salt and 
cook to 254°. Pour out on slab and when cool enough, pull 
on the hook, flavoring with a few drops of oil of lemon 
while pulling. Work in all the air possible, then pull out 
into strips 2 inches wide and % inch high and about 3 
inches long. Do not cut into lengths until the taffy is fairly 
firm, as the pressure of the knife if applied too soon will 
cause the air cells to close. 

BLACK WALNUT CHEWS 

B pounds sugar 

3 pounds corn syrup 

2 pounds light N. O. molasses 

1 quart sweet cream 

1 teaspoonful salt 

Cook to 252°, then set off the fire and add % pound 
butter and when thoroughly mixed, set back on the fire and 
again cook to 252°. Remove from the fire, pour out on the 
slab and add ^ pound finely chopped black walnuts. Pull 
on hook and while pulling, add ^ ounce. extract of vanilla. 
When pulling allow the air to remain in the batch. Spin 
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out % inch high and cut into pieces % inch long. Cut on 
buttercup cutter or with shears or knife, and wrap in brown 
wax paper. 

CONEY ISLAND CHEWING TAFFY 

jS pounds sugar 

4, pounds corn syrup 

Yolks of 8 eggs; beat these into sugar, then add 

y2 gallon sweet milk 

^ teaspoonful salt 

Place in kettle on fire, stir the batch constantly, do not 
have too hot a fire under the kettle, as this batch scorches 
easily. Cook until first crack, or 252°, then add one sheet 
of gelatine which has previously been soaked in water but 
has had the water pressed out of it, or 1-6 ounce dissolved 
ground gelatine. Now pour batch on greased slab and 
when cool enough to handle, pull thoroughly on hook, add- 
ing one-half ounce of extract of vanilla while pulling batch'. 
This piece can be made in bars or to fit pans and is the 
only piece of goods where egg yolks can be used. 

BOSTON CHEWING TAFFY 

10 pounds sugar 

6 pounds corn syrup 
^ pound Nucoa Butter 
^ pound butter 

1 gallon cream 

Place the kettle on fire and when the batch reaches 240°, 
add 2 sheets of gelatine that have previously been dissolved 
in a pint of sweet cream, or 1-3 ounce dissolved ground 
gelatine. Cook to. 252°, then pour on slab and when cool 
enough to handle, pull on hook, then place it in a box or 
pail lined with heavy wax paper. When cold turn out, tear 
off paper and leave in one lump, then you can break it off 
as you sell it. This can be flavored and colored to suit. 

MOLASSES PEPPERMINT CHEWS No. 1 

1 gallon N. O. molasses 
% pound butter 

Cook to 252°, then pour off on slab and when cool enough 
to handle, fold up edges and cut off about a two-pound 
piece from the batch. Now pull the main batch on the hook 
until you get a nice golden color; flavor with oil of pepper- 
mint while pulling. Now in front of your table furnace 
stripe the light brown batch with the dark brown piece; 
spin out, thfen cut into i/^ inch lengths. 

MOLASSES PEPPERMINT CHEWS No. 2 

Make same as Plantation Chews NOi 2, only do not sift 
them in XXXX sugar toward the last. 
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PLANTATION CHEWS No. 1 

Make same as Molasses Peppermint Chews, only after 
they are cut, lay them in XXXX sugar, then sift off the 
sugrar and place them in pans for the counter. 

PLANTATION CHEWS No. 2 

4 pounds sugar 

3 pounds corn syrup 
^ pound butter 

1 pint N. O. molasses 

2 ounces Nucoa Butter 

1 pint water 

Cook to 252°, then finish as with Molasses Peppermint 
Chews No. 1, only sift them in powdered sugar. 

JERSEY LILLIES 

4 pounds corn syrup 

3 pounds sugar 

2 ounces Nucoa Butter 
1% pints water 

Cook to 240°, then add 1 pint cream, then stir and cook 
to 250°. Pour on greased slab and when cool pull on hook 
until good and white. Flavor while pulling with vanilla; 
lay on spinning table and form in round pieces as for stick, 
and pull out size of stick and cut with shears, one-half inch 
in length. Now place in XXXX sugar, then sift off the 
sugar. 

NEW ORLEANS CHEWING SQUARES 

5 pounds N. O. molasses 

4 pounds sugar 

3 pounds corn syrup 

Cook to 256°, then add six ounces of butter and one sheet 
of gelatine which has been soaked in cold water. Flavor 
vanilla, then pour out on slab and sprinkle black walnut 
meats over the batch, then pull on hook until very dry, then 
with a rolling-pin, roll out on slab, laid with wafer paper 
between iron bars. Roll this out about the thickness of a 
caramel, then lay wafer paper on the top of batch and 
when cold, cut into squares about one-half inch wide and 
one and one-half inches long. This is an exceptionally nice 
eating piece and sells very well. 

PERSIAN TAFFY CUTS 

6 pounds corn syrup 
6 pounds sugar 

1 quart water 

Cook to 256°, then add six ounces of butter and one sheet 
of gelatine which has soaked in cold water, or 1-6 ounce 
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dissolved ground gelatine. Flavor with a little extract of 
vanilla, then pour batch on slab and sprinkle pecan pieces 
over it. Now pull on hook until very dry, then pull out in 
strips about two inches thick, then cut or saw into slices 
about one-half inch thick. Sprinkle a very little XXXX 
sugar over the slices, and sell. 

CHOCOLATE FIG CHEW CHEWS 

4 pounds sugar 

3 pounds corn syrup 
l^ pound bitter chocolate (ground fine) 
2 ounces Nucoa Butter 
1 tablespoonful butter 

1 pint cream 

2 pounds figs (ground fine) 
% pint water 

Place on fire, stir and cook to 250° or 252°, then pour on 
slab. When cool enough to handle, pull on hook until 
batch turns a light brown, then lay it in front of your table 
furnace and pull out in strips, one inch thick. Now with a . 
caramel cutter, cut into pieces about two inches long, then 
rub them in XXXX sugar and sift off ^^urplus sugar. 

BUTTERCUP CHEWS 

4 pounds sugar 
3 pounds corn syrup 
1 pound butter 
1 quart cream 

Cook to 264°. Set off of the fire and add 2 ounces of 
Nucoa Butter and 3 sheets of gelatine which have been 
soaked in cool water, or % ounce dissolved ground gelatine. 
Pour on the slab ; then pull on a hook. Color and flavor as 
desired. Pull them out in front of your table furnace and 
cut on buttercup cutter. 

TAFFY CLIPS 

This is a new idea in putting up taffy for the retail trade. 
Pull out like stick candy in long strips about three-fourths 
of an inch thick, then with a sharp knife, cut into pieces 
about one inch long. These can be made in a number of 
flavors, such as lemon, mint, chocolate, cherry, lime, 
orange^ strawberry, pineapple and a number of other 
flavors. This makes a fine piece to place in your window 
with which to have a special sale. 

OLD ENGLISH TOFFEE 

5 pounds sugar 

5 pounds com syrup 
^ teaspoonful salt 
y^ gallon sweet cream 

Set on fire and when batch is up to about 244°, or a good 
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ball, add one pound of butter. Cook to first crack or 252"^, 
then set off fire and add 1^ ounces of vanilla extract and 
^ ounce extract of orange. Eour out thinly on greased 
slab (have bars placed around sides of slab). Let the 
batch cool and when cool, cut in pieces about one inch wide 
and one and one-half inches long, then wrap in wax paper. 
This is a very fine chewing butterscotch. 

SOFT CHEWING BUTTERSCOTCH 

5 pounds light "C" sugar 
2 pounds corn syrup 

2 ounces Nucoa Butter 
14 pound butter 

iy2 pints water 
Cook and stir until batch is up to 250°. Set off fire and 
flavor with oil of lemon. Pour on greased slab, between 
iron bars and when cold cut in pieces 2 by 3 inches. Wrap 
in wax paper. 

SOFT-CHEWING CHOCOLATE BUTTERSCOTCH 

7 pounds dark '*C" sugar 

3 pounds com syrup 
^ pound butter 

2 ounces Nucoa Butter 

1 quart water 

Cook" and stir to a good hard ball, not to a crack, but to 
a hard ball only, or about 250°, then set off fire and add 14 
pound of dark, bitter chocolate and stir until well melted. 
Pour on slab between iron bars and when cold, cut in pieces 
one by three inches and wrap in wax paper. 

CALIFORNIA MINT BUTTERSCOTCH 

3 pounds light "C" sugar 

2 pounds white sugar 

1 pint light N. O. molasses 
5 pounds com syrup 
1 quart cream 

4 ounces cider vinegar 
1 tablespoonful salt 

Cook to 244°, then add one pound of butter and bring 
back to 244°. Set off of the fire, then add ^ ounce of 
extract of vanilla, 2. teaspoonsful of extract of violet, and 
V^ teaspoonful oil of peppermint. Pour out l^ inch in 
thiclmess on a slab, and when cold cut in small pieces 1^ 
inches in length and 1 inch wide. Wrap these in wax 
paper. 

HARD BUTTERSCOTCH 

5 pounds white sugar 
5 pounds '*C" sugar 

5 pounds com syrup 
^ gallon water 
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Cook to 310°, then set off the fire and add i/^ pound 
butter. Mix butter into batch thoroughly, then set on fire 
and bring to a good, sharp boil. Remove from fire, flavor 
with 2 teaspoonsful extract of vanilla and 2 teaspoonsful 
extract of orange, then pour on greased slab l^ inch thick 
and mark with cutter. 

VANILLA SOLFERINO 

10 pounds sugar 
1 teaspoonful cream of tartar 
3 pints water 

Place on fire and cpok to 244°, then add i/^ pound butter 
and 2 pounds corn syrup. Cook to 265°, pour on greased 
slab, fold in edges of batch, and when cool enough to 
handle, pull on hook until light and spongy. Add i/^ tea- 
spoonful extract of vanilla while pulling. Pull out in long, 
thick bars, and when cool, chop into 1-inch pieces with a 
knife. 

MOLASSES SOLFERINO 

■ 

4 pounds sugar 

5 quarts molasses, 

1 large teaspoonful cream of tartar 

2 pounds corn syrup 
No water 

Place on fire ; stir and cook to a hard ball or 250°, then 
add 1 pound of butter and stir and cook to 265°. Pour on 
greased slab, fold in edges of batch, add 1 teaspoonful oil 
of lemon, and pull on hook. When pulled light and fluffy, 
pull batch out on cold marble. Cut to suit when cold. 



NOUGAT WORK 

NOUGAT 

5 pounds sugar 

5 pounds corn syrup 
1 quart water 

Cook to 252°. Now whip 4 ounces of egg albumen that 
has been dissolved in a pint of water, or you may use 3 
dozen egg whites in place of the albumen. Whip either 
stiffly, then pour above batch into eggs very slowly, whip- 
ping constantly. 

Now in a kettle place : 

6 pounds sugar 

4 pounds corn syrup 
1 quart water 

Cook this to 280°, then pour slowly into the first batch, 
stirring constantly. Beat vigorously until the batch be- 
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comes light and creamy, then add 1^ pounds of Nucoa 
Butter. When thoroughly mixed in batch, add 5 pounds 
of almonds and 1 pound of pistachio nuts. Flavor vanilla 
and pour out in boards lined with wafer paper. Any kinds 
of nuts can be used. In making a chocolate nut nougat, 
add 2 pounds of bitter chocolate to the batch. This nougat 
can be made in any flavor or color. Let set over night and 
cut in the morning. 

TURKISH NOUGAT 

Soak 314 ounces of egg albumen for about 12 hours or 
over, in 1 quart of water. Beat the dissolved albumen good, 
then add 1 pound of XXXX sugar which has been sifted. 
Now place in a kettle: 

9 pounds sugar 

9 pounds com syrup 

3 quarts water 

Cook this to 270°, adding slowly to the albumen which 
has been beaten, stirring as you pour in the hot batch, then 
add the kind of nut meats desired and also one ounce of 
tartaric or citric acid and any fruit flavor desired, then 
spread on table or slab covered with wafer paper and also 
place wafer paper on top of batch after it is smoothed out. 

TURKISH CREAM NOUGAT 

18 pounds sugar 
12 pounds corn syrup 
3 quarts water 

Cook to 255° ; set off fire and with paddle, stir it until it 
becomes a good, heavy cream; then add the batch to the 
whites of 18 eggs well beaten, and stir and beat until all is 
a good, stiff, heavy cream. Add English walnuts, pecans, 
or almonds, and pour in pan or tray lined with common 
manilla paper or wafer paper arid when cold cut in bars to 
suit. This piece can be made in vanilla, strawberry or 
chocolate flavors. , 

APRICOT JELLY NUT NOUGAT 

Take one large can of apricots and run them through a 
fine sieve into a copper kettle, then add : 

12 pounds sugar 
1 pound com syrup 
No water 

Cook and stir this until the batch becomes thick and 
drops off of the paddle in chunks, then remove from fire 
arid add two sheets of igelatine that have been soaked in 
cold water, or one-third ounce dissolved ground gelatine. 
Now mix into the batch whatever amount of hickory nuts 
you wish, then pour into a box lined with wafer paper. 
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Lay a sheet of wafer paper on top and when set, cut in 
slices or cut just as it is sold. 

FRENCH VANILLA NOUGAT 

6 pounds sugar 

4 pounds com syrup 

1 quart water 

Place on fire and cook to 252°, then remove kettle from 
fire quickly. Now beat up stiff the whites of 16 eggs and 
slowly add the batch to them, stirring constantly. Add a 
little vanilla extract and beat until it becomes stiff, then 
add one pound of almonds and stir them in good. Now 
line two five-pound boxes with wafer paper and pour the 
batch into the boxes, then place a sheet of wafer paper over 
the top of the batch and allow to stand for one or two 
hours, then it is ready to sell. Cut off as you sell, because 
if you cut up when it leaves the factory, it will dry out 
quickly. This is a cheap but good nougat. 

FRENCH STRAWBERRY NOUGAT 

Proceed as with French Vanilla Nougat only when the 
batch is taken off, color light pink and flavor with straw- 
berry. 

FRENCH CHOCOLATE NOUGAT 

Proceed as with French Vanilla Nougat, only add ^ 
pound of dark chocolate when the batch it taken off. 

MAPLE NOUGAT 

3 pounds maple sugar 

3 pounds white sugar 

4 pounds com syrup 
1 quart water 

Cook to 250°; remove from the fire, and add this batch 
to the beaten whites of 16 eggs. Beat batch until it is good 
and thick and hard to stir, then mix in 4 pounds pounds of 
almonds or pecans. Pour into container lined with wafer 
paper. Place a sheet of wafer paper on top and allow to 
stand for two hours. 

THREE-LAYER FRENCH NOUGAT 

12 pounds sugar 
8 pounds corn syrup 
y^ gallon water 
Cook to 252°, then remove from fire. Now beat the 
whites of 32 eggs, stir the batch a minute to let out heat, 
then add batch slowly to the beaten whites of eggs an4 
beat until good and stiff, then pour one-third of the batch 
into a box lined with wafer paper and sprinkle a good 
handful of almonds on top. Now color the remainder of 
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^he batch pink and flavor atrawberry, then pour one-half 
of the batch on top of the white noug^it in the box. 
Sprinkle a good handful of almonds on top of the pink, then 
add a little bitter chocolate, grated fine, to the batch in 
the kettle and also stir in acme almonds, then pour this on 
top of the pink and cover top of chocolate with wafer 
paper. Let remain until cold, say not less than two hours, 
then it is ready for use. Put nuts in as recipe directs and 
you will at once see how pretty it looks when cut. This 
nougat is made and ready to cut in less time than any other 
nougat on the market. 

HONEY NOUGAT 
4 pounds XXXX powdered sugar 
14 gallon strained honey 

Cook over slow fire to a hard ball, or 250°. Remove from 
fire. Beat the whites of 12 eggs good and stiff, then pour 
the above batch into them very slowly, stirring constantly. 
Mix well, then place on fire and cook to a light crack, or 
254°. Remove from fire and add any amount of almonds 
to suit. Pour in box lined with wafer paper," cover top with 
wafer paper, and let remain until cool. Cut with a sharp 
knife as sold. 

CREAM NOUGAT 

Beat the whites of six egga stiff then to it add % pound 
of sugar and 14 pii^t of water that has been cooked to 250° 
Whip good to mix the syrup and eggs. Now cook 21/^ 
pounds of sugar and 1^/4 pounds of com syrup with ^^ pint 
of water to 260°, then remove from fire and stir quickly 
into the first batch. Keep stirring until the batch is white 
and creamy, then add 1 pound of English walnut meats, 3 
pounds Valencia almonds and a little extract of vanilla to 
flavor. Now lay wafer paper in a frame on your marble, 
then pour batch out on top of the wafer paper. Place 
wafer paper on top of batch after it has been spread out 
and lay something on top to keep the paper weighted down 
so that it will stick. Let the batch remain standing over 
night and in the morning cut into bars of the desired size. 

CHOCOLATE NOUGAT CUP CAKES No. 1 
Make a batch of French Nougat (vanilla) and instead of 
pouring it in boxes, pour on the slab in one pile. Now with 
the hands take out pieces and roll them in balls, then flatten 
them out until they are the size of the bottom of a teacup 
and about the thickness of a biscuit, then coat them in 
chocolate and lay them in a box filled with ground almonds, 
covering them up with the almonds. When dry, cut in four 
pieces. 

COCOANUT NOUGAT CUP CAKES No. 2 
Proceed as with above, only when you have dipped them 
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in chocolate, roll them in strip cocoanut. When cold, cut 
as above. Color the nougat to suit. 

^UEEN RAISIN CUTS 

10 pounds sugar 
6 pounds com syrup 
3 pints water 

Cook to 260°, then pour slowly into the beaten whites of 
2 dozen eggs. Color a delicate pink and flavor strawberry, 
then beat until it sets in order to get the grain into the 
batch, then add 1 pound Nucoa Butter, 5 pounds sun dried 
raisins and 1 pound chopped pecans. Pour on a slab lined 
with manilla paper and spread out about the thickness of a 
caramel. After it is set, cut into %-inch squares. Since 
only 10 pounds of sugar is used in this batch which pro- 
duces 23 pounds of finished goods, it can readily be seen 
that it is a sugar saver. 
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SECTION 13 

Containing 

Formulas for Nut Brittles and Nut Bars — Salted Nut Meats 
and Pop Com Work» and Pointers on Crystalizing. 



POINTERS ON NUT CANDIES 

After pouring nut candies out on the slab, take a piece of 
galvanized iron, extra heavy, and about 21 by 15 inches, 
and v^ork the nuts and sugar back and forth on the slab 
with this piece of iron. This will tend to evenly mix the 
nuts and sugar. Work until quite stiff and nearly cold, 
then roll out. The foregoing instructions apply to all nut 
candies of the brittle or bar goods type. 

Another good pointer in connection with the adding of 
nut meats to a nut candy batch is to always place the kettle 
back on the fire again after adding the nut meats, and 
warm the bottom of the kettle before pouring out the batch. 
Salt in nut candies id added to produce the flavor that 
butter gives to a batch, or at other times, to simply blend 
the flavor of the butter into a batch. Nut candies make an 
exceedingly popular candy and can be made in a number 
of different pieces as the following recipes will show. Nut 
brittles are especially popular, being more delicate on the 
teeth and yery toothsome in flavor. In the formulas to 
follow, all nut brittles can be made the same as the for- 
mula directs for the making of filbert brittle. The same 
is true with bar goods. Any nuts can be substituted in the 
formula for Blanched Almond Bar. 

FILBERT BRITTLE 

4 pounds sugar 

1 pound com syrup 

1 pint water 
Cook to 250°, then add a tablespoonful of butter and 
about the same of black strap molasses; stir and cook to 
289°, then set off fire and pour into 1^^ pounds of ground 
filberts. Pour on the slab, and with a palette knife spread 
it out as thin as you possibly can, the thinner the better. 
Turn batch over, and when cold break up and place in pans. 

COCOANUT ROSE 

. 4 pounds com syrup 
2V^ pounds sugar 
No water 
Cook to 246° over a slow fire, then pour in all the wide 
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strip cocoanut possible and just as the cocoanut starts to 
brown, pour off- on the slab and spread thin. When cold 
break into small pieces. Use fresh sliced cocoanut if 
possible. 

FOREST SWEETS 

5 pounds sugar 

2 pounds com syrup 

iy2 pints water 
Cook to 280° or 290°, then set kettle off fire and stir in 
all the mixed shelled nuts you can possibly get in. Now 
pour in a coarse sieve and let the drippings run through in 
a pan ; now pour the batch on a cold slab and with forks 
separate the nuts when cold; place them in a long nickel 
pan for the store. The nuts used are Brazils, almonds, 
walnuts, filberts and pecans. 

YANKEE BOY 

Place in 2 pounds of melted butter or 4 pounds of Nuco- 
line, 24 pounds of Spanish shelled peanuts, and roast them 
nicely, then strain off the surplus butter and set the pea- 
nuts to one side. Now in a kettle place: 

8 pounds sugar 

8 pounds com syrup 

V^ teaspoonful baking soda 

1 quart water ., 

Cook to 290°, then remove from the fire, add the roasted 
peanuts and pour out on slab. Now with two forks, pull 
into small pieces. This candy is very nice and crispy. 

PEANUT CRISP 

Put 4 pounds of shelled peanuts in a popcorn popper or 
a sieve and break them all up by pressing and rolling them 
around with your hands until all the husks are loose, then 
blow all the husks off and place the nuts on a table and 
break them up fine with a rolling piil ; now in a kettle place : 

6 pounds sugar 

2 pounds com syrup 
1 quart water 

Cook to 290° ; set off and stir in the nuts, then pour on 
the slab, spread out as thin as you possibly can and cut 
with a caramel cutter the size of caramels, or break in 
pieces to suit. 

PEANUT BRITTLE 

5 pounds sugar 

2V^ pounds com syrup 

1^ pints water 
Cook to boil and then add 3 pounds Spanish shelled pea- 
nuts, and stir and cook until peanuts are done, then set 
kettle off fire and stir in it V^ teaspoonful of baking soda. 
After the soda is well stirred, drop in a little more soda, 
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about l^ teaspoonful, and stir good. Pour on the slab and 
spread as thin as possible. When partly cold turn batch 
over. By adding soda as above batch will be the same 
color on both sides, not yellow on one side and brown on 

the other. 

. « 

PUFFED RICE CAKES 

4 pounds sugar 

^ pint N. O. molasses 
1 pint cream 
1 pint milk 

1 pound com syrup 
% pound butter 

Cook to 280°, then stir in a few drops of oil of lemon and 
all the puffed rice you can. Pour on greased slab and 
flatten out, then cut in 5-cent cakes. 

COCOA-PEANUT CRISP 

5 pounds sugar 

2 pounds com syrup 

4 ounces Nucoa Butter 

V^ teaspoonful salt 

IV^ pints water 
When batch is up to 240°, add peanuts and cook until 
peanuts are thoroughly roasted. Remove from fire and add 
one large spoonful of baking soda and work in three 
pounds of sliced cocoanut, rapidly. Pour out on greased 
slab, then take two forks and spread out in small pieces. 
Allow to cool. 

NUT BUTTER CRISP 

7 pounds sugar 

3 pounds com syrup 

1 quart water 

Cook to 300"^, then add one pint of dark molasses and ^ 
pound of butter and two ounces Nucoa Butter. Stir good 
until batch reaches 300"" again, then remove from the fire 
and quickly add 6 pounds of chopped almonds, then pour 
on slab between iron bars. Mark with a caramel cutter 
and when cool break apart in pieces to fit pans. 

FIG TAFFY 

Cut up 5 pounds figs, say about four pieces to each fig, 
and set them to one side ; now place in a kettle : 

4 pounds sugar 

2 pounds com syrup 
1^ pints water 

Set kettle on fire, cook to 270®, then take out the ther- 
mometer and add the figs. Stir them in good for about 
one minute only, then pour off quickly on the slab and 
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spread out to about one-half inch in thickness ; when cool 
cut in bars to suit. 

BUTTER TAFFY 

4 pounds sugar 

2 pounds com syrup 
1% pints water 
Cook to 300°, then add 1 pound butter and a little extract 
of vanilla, pour on slab as thin as possible ; mark diamond 
shaped with caramel cutter. This can be made in choco- 
late by adding V^ pound bitter chocolate, ground fine. 

BARCELONA TAFFY 

Make the same as Butter Taffy, but before you pour it 
on slab, add 2 pounds filberts or hazel huts broken up. 

COCOANUT TAFFY 

5 pounds sugar 

2 pounds com syrup 
iy2 pints water 

Place on fire and cook to 290°, then take out the ther- 
mometer and add 2 or 2^ pounds of sliced cocoanut and 
stir until the cocoanut gets nice and brown, then remove 
from fire and pour off quick on the slab and spread out as 
thin as possible. When cold break up in pieces or cut 
into bars. 

FRESNO FLAKE 

7 pounds sugar 

3 pounds com syrup 
1 quart water 

Cook to 310°, then remove from the fire and add 8 
pounds chipped cocoanut and 2 pounds sun dried raisins. 
Pour out on slab and roll with a rolling pin as thin as pos- 
sible to make the batch real crisp and flaky. 

HEAVENLY HASH 

3 pounds sugar 

3 pounds com syrup 

V^ pound small seedless raisins 

1 pint water 
Cook to 250°, then set kettle off the fire and add 1 pound 
of mixed shelled nuts and all the fine powdered cocoanut 
you can possibly stir in^ then pour off on the slab and 
flatten out with rolling pin about the thickness of cara- 
mels; let it stand until cold, then cut in pieces the size 
of caramels. 

GOODIES 

3% pounds sugar 
V 11/^ -pounds com syi^up f .;^ 

1 pint water r" 

Cook to 300°, then add i^ pound butter and 1 ounce salt. 
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Then ad4 pecans, English walnuts, almonds, pi^naolias, 
hickory nuts or black walnuts. Pour on slab and cut into 
small squares. 

BUTTER PEANUT 

6 pounds sugar 

3 pounds com syrup 
1 quart water 

5 pounds blanched peanuts 

Cook all to hard crack or about 290° ; then set off fire 

and add Y^ pint molasses and ^ pound butter, and cook 

again to 290 "", then remove from the fire and add 1 ounce 

of baking soda. Pour on slab and cut into small squares, 

BLANCHED ALMOND BAR 

Blanch 5 pounds of almonds and set these in a warm or 
hot place for a day or two until entirely dry. Now take : 
3% pounds sugar 
1^ pounds corn syrup 

1 teaspoonful salt 
11/4 pints water 

Cook to 300°, then add two ounces of good butter while 
the batch is on fire. Stir the almonds until you get a good 
rich brown color, then pour out on slab and finish as for all 
bar goods. 

DRAINED PEANUT BAR 

5 pounds sugar 

2 pounds corn syrup 
1^ pints water 

Cook to 240°, then add ten pounds of Spanish peanuts. 
Cook until the nuts are a dark brown, but just before re- 
moving the batch add 14 pound butter and one teaspoonful 
salt. Now pour the batch into a sieve with a l^4nch mesh. 
Drain off most of the syrup, leaving only enough to hold 
the peanuts together. Now pour out on the slab and work 
until quite cold before rolling out with a rolling pin. Roll 
out between iron bars then cut into bars, one inch wide 
and four inches in length. This is a very nice piece and 
tender eating. 

PEANUT BAR 

6 pounds sugar 

4 pounds com syrup 
1 quart water 

Cook to 240°, then remove the thermometer, and add 12 
pounds of Spanish or Virginian peanuts. Stir constantly 
until peanuts are thoroughly roasted or a medium brown. 
When batch is almost cooked, add ^ pound butter 
and one teaspoonful of salt, then pour out on a slab and 
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roll down with a rolling pin until it is of a height^ of about 
% inch. Cut one inch wide and four inches in length. 

PEANUT BALLS 

6 pounds sugar 

2 pounds com syrup 

1 quart water 

Cook to 240"", then add 10 pounds raw Spanish peanuts 
and one teaspoonful salt. Stir batch until peanuts are 
thoroughly roasted then pour into greased sieve and allow 
surplus syrup to drain off of the peanuts. Keep only 
enough syrup on the peanuts to hold them together. Pour 
on slab. Weigh out desired quantities you wish to ball up, 
and when you have the weight of peanuts desired, simply 
roll quickly into round balls. 

BLANCHED PEANUT BAR 

Place in a kettle, nine pounds of peanuts and over a slow 
fire, stir them until they begin to brown and smell good, as 
with salted peanuts, only there is no butter with them in 
this case ; remove them from fire and pour on a coarse sieve, 
then husk or blanch them by rubbing the peanuts over the 
sieve. Remove the husks in this manner as much as pos- 
sible, then with a pair of bellows, blow the loose husks off 
of them. Now in a kettle place : 

5 pounds sugar 

4 pounds com syrup 
iy2 pints water 

Cook to 280° or 290°, then remove from the fire and stir 
in the blanched peanuts. Mix them well into batch, then 
pour out on slab and when cold cut into bars. 

BRAZIL BAR 

6 pounds sugar 

3 pounds com syrup 
IV^ pints water 

Cook to 290° or 300° ; set kettle off of fire and add all 
the Brazil nut pieces you can possibly stir in. Set on the 
fire just a second so as to warm the kettle on the bottom, 
then proceed the same as with Blanched Almond Bar. 

FRUIT BAR 

On a slab place the following nuts and fruits : 1 pound 
English walnut meats, 1 pound pecan halves, 1 pound Brazil 
nuts, % pound cherries, 3 slices red crystalized pineapple 
(cut into small pieces), % pound citron (cut into small 
pieces) , small handful wide sliced cocoanut. Spread these 
over the slab, then place iron bars around slab, and proceed 
to cook the following: 

5 pounds sugar 

2 pounds com syrup 
IV^ pints water 
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Cook to 290"^, then remove from the fire, and pour it over 
the nuts and fruits spread out on slab. The batch being 
clear and transparent makes a very pretty piece with the 
nuts and fruits showing through. When cold, cut into bars 
1 inch wide and 4 inches long. 

NUT SQUARES 

You can u^e almonds, pecans, Brazil nuts, English wal- 
nuts or filberts in this piece of goods. Place in a kettle : 
5 pounds sugar 
1 pound corn syrup 
iy2 pints water 
Cook to 270°, then add a tablespoonful of butter and two 
pounds of any of the previously mentioned nuts, chopped 
coarse. Now stir and cook to 290°, then pour on slab be- 
tween iron bars and mark with caramel cutter. 

PEANUT SQUARES 

5 pounds sugar 

5 pounds com syrup 

1 quart water 

Cook to 280°, remove from the fire and add ten pounds 
of roasted and blanched peanuts. Pour on slab, roll as thin 
as desired, then cut into 1-inch squares. 

PUFFED RICE BALLS 

2 pounds sugar 

3 pounds corn syrup 
1 pint water 

Cook to 242°, then set off the fire and add one pound of 
puffed rice, one pound Mazetta Creme and one ounce 
extract of vanilla. Mix thoroughly, working in more puffed 
rice if necessary. The batch should have about the con- 
sistency of a pop com batch intended for pop com balls. 
Pour out on the slab and work into balls of about I14 inches 
in diameter. Grease fingers lightly if goods feel sticky to 
the hands. Different colors and flavors can be produced in 
this piece by adding color and flavor when the batch is 
taken off the fire. For molasses make same as above only 
add one quart light N. O. molasses, V^ pound butter and 
omit the Mazetta Creme. 



SALTED NUT MEATS 

SALTED ALMONDS 

Heat two quarts of water to a boil, then pour five pounds 
of almonds into the water. Let them remain a few min- 
utes, take one or two out and if the skin on them slips off, 
pour them out on a sieve so as to drain the water off. Now 
lay a dry towel over them and let it absorb the moisture on 
the almonds. Now blanch the almonds, then in a kettle. 
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place y2 pound of good butter or 2 pounds Nucoline and set 
the kettle over a slow fire, then when butter is melted, pour 
in the almonds. Stir them until they start to brown, but be 
careful not to get them too brown, as they contain a lot of 
heat when removed from fire and if you get them too brown 
they will darken and partly bum when taken off. Remove 
them from the fire when they are browned, pour into a 
sieve so as to drain off the melted butter, sprinkle salt over 
them, then spread out on a table to cool. 

MAKING SALT STICK TO NUT MEATS 

Some candymakers mix a little com syrup with the 
almonds and all salted nuts just after straining the melted 
butter off, then add the salt, the corn syrup making the 
salt stick to the nut. Others prepare a thin solution of 
gum arable, so that it is about like fountain syrup and pour 
this over the nuts to make the salt stick. Either are good 
methods. 

SALTED PEANUTS 

Place 1 pound of good butter, or ll^ pounds Nucoline in 
a kettle over a slow fire and when butter is melted add 
twelve pounds Spanish shelled peanuts and stir them good 
until the peanuts get through popping and get nice and 
brown and begin to smoke, then at once, pour them into a 
fine' sieve, so as to allow the surplus melted butter to drain 
off. Now pour them on a slab or table, then mix 1 pound 
of fine salt with them. Spread out to cool. 

SALTED PEANUTS (Virginian Style) 

Place 12 pounds of Jumbo peanuts in a copper kettle and 
slowly roast them over a slow fire, then remove from the 
fire, pour out on a large coarse sieve, and when cool enough, 
rub the peanuts over the sieve with your hands. This will 
remove the husks. Now in a copper kettle, place 1 pound 
of good butter and when it is boiling hot add the peanuts. 
Leave them in the grease only a minute, then remove from 
fire and strain off melted butter, then pour out on slab or 
table and mix 1 pound of salt into them thoroughly. 

SALTED ENGLISH WALNUTS 

Place 1 pound of good butter in a copper kettle and when 
it becomes boiling hot, add 12 pounds of English walnuts. 
Leave them in the butter only about a half minute, then 
strain off butter, pour the walnuts out on the slab and salt 
iBkS with other nuts. 

SALTED CASHEW NUTS 

Place in a copper kettle, 1 pound of good butter, and melt 
over a slow fire, and when it is melted add 12 pounds of 
cashew nuts and stir thena until they begin to brown, then 
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remove from fire and strain off the melted butter. Pour 
the cashew nuts on a slab or table, and salt as with other 
nuts. 

SALTED PECANS 

Melt V^ pound of good, butter in a clean copper kettle 
over a slow fire, then stir in 5 pounds of pecan halves. Stir 
good for one minute, then remove from fire, strain off sur^ 
plus butter, then pour the pecans on a slab or table and 
proceed to salt as with other nuts. It is very necessary not 
to let these roast too long, as they turn black and are unfit 
to eat if they are roasted too long. 



POP CORN WORK 

QRAIN SUGARED POP CORN 

Pop a lot of com and set it to one side, then in a kettle 
place : 

5 pounds sugar 
iy2 pints water 

Cook to 238°, then color any color desired while batch is 
still on fire. After removing from fire, flavor if desired, 
then work in all the pop com possible. While stirring, 
sprinkle one pound more of dry sugar into the com which 
will make more of a crystal on it. Stir until well grained, 
then spread out on the slab and cut in bars to suit, or simply 
sell in the flake form. 

POP CORN FLAKE 

4 pounds light "C" sugar 
y2 pound com syrup 

1 pint molasses 

Cook to 290° ; take off the fire and let set about half a 
minute, then stir into the batch about half a tablespoonful 
of baking soda and whatever amount of fresh pop com you 
wish. Pour on well greased slab, and cut into large sheets. 

JOHNNY CAKE No. 1 

Pop a lot of com, and when you have 5 pounds popped, 
place it on the slab and with a caramel cutter cut it up fine ; 
now place on the fire : 

5 pounds sugar 

2 pounds com syrup 
iy2 pints water 

Cook to 270°, then add 1 cup of molasses, l^ pound 
butter, and stir until cooked to 280° or 290°. Set off fire 
and add tablespoonful of salt and the ground com; stir all 
up good until com is all covered, then place kettle on the 
fire just half a minute to heat the bottom, and pour out at 
once on a greased slab. Now flatten it out with the iron 
bar about ^ inch in thickness, then with your rolling pin 
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roll it out as ^ven as possible, the thinner the better. When 
cold break in small pieces. 

JOHNNY CAKE No. 2 

Make another batch same as No. 1, only omit the mo- 
lasses, then mix a batch of No. 1 and No. 2 together. This 
is new and a good seller wherever I have made it. 

POP CORN CRISP 

Pop a lot of corn and set to one side, then in kettle place : 

4 pounds sugar 

2 pounds com syrup 

1% pints water 
Cook to 280° or 290°, then add ^4 pint of dark molasses. 
Stir good half a minute and set kettle off of fire and add l^ 
pound of butter and a teaspoonf ul of fine s^lt. Now pour 
in all the corn you possibly can get in the kettle and stir it 
until all is well covered ; then set the kettle on the fire, only 
for half a minute so as to warm the bottom. Turn out on 
the slab and spread evenly, then with a smooth board press 
it very light. When cold cut in pieces to fit pans. 

POP CORN BALLS 

5 pounds sugar 
1% pints water 

Cook to 238°, then remove from fire, color if desired, and 
stir in all of the pop corn the batch will stand. Now press 
the com with your hands into the shape of round balls, or 
place in moulds if you have them. When working, dampen 
hands occasionally to prevent sticking. 

POP CORN BRITTLE 

Make same as Pop Corn Flake, only spread out thinly 
on slab, then break up as with other brittles. 

POP CORN RAISIN BALLS 

When adding pop com to the formula for Pop Com Balls, 
also add 3 pounds of sun dried raisins, mixing them in with 
the pop corn. This is a new piece and makes a good look- 
ing as well as a choice eating novelty. 

GOLDEN GOODIES 

4 pounds sugar 

4 pounds corn syrup 

4 pounds light N. O. molasses 

1 tablespoonful salt 

1^ pints water 
When batch reaches 240°, add three pounds raw pea- 
nuts. Cook batch up to a good brittle crack or 290°, but 
just before the batch reaches this cook, add % pound of 
butter. Set off the fire and mix thoroughly, then add two 
ordinary candy pails of popped com, and stir in thoroughly. 
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Spread batch out on slab and cut into squares 6 inches long, 
8^ inches wide and 2 inches thick. A crisper piece of 
goods can be made by adding 3 ounces of baking soda as 
soon as the batch is removed from the fire. 



CRYSTALIZING 

HOW TO COOK SUGAR FOR CRYSTALIZING 

In preparing the crystal syrup for crystalizing, the degree 
of cooking varies since some candymakers desire a heavy 
crystal and others prefer a light crystal. The gauge for 
testing the cooking of crystal work is known as the sacchro- 
mometer, but is more commonly called the syrup gauge. 
Prepare a crystal as follows: Take any amount of sugar 
desired and add plenty of water to dissolve. See that the 
sides of the kettle are clean, then cook the sugar and water 
by the syrup gauge to 33^^° for a light crystal, or 34^ or 
86V^° for a heavy crystal. 

When the proper cook is reached, place kettle some 
place where it will not be disturbed and cover the surface 
of the syrup with a piece of damp cheesecloth. At the end 
of three hours when the syrup should be cooled, remove the 
cheesecloth and pour the syrup in on top of the pieces of 
candy you desire to crystalize. These pieces should be 
lying in crystalizing pans, or at least a deep pan. Let the 
candies remain standing in this syrup for 12 hours, then 
pour off the syrup and place the candies on a large sieve 
so as to allow the surplus syrup to run off of them. When 
dry the candies are ready for use. 

CRYSTALIZED GINGER No. 1 

Cut the desired amount of Canton ginger in small strips, 
then crystalize them in a syrup cooked to about 32° on the 
syrup gauge. Proceed as per directions for crystalizing. 

CRYSTALIZED GINGER No. 2 

This piece is really not crystalized but it usually goes by 
that name when fixed in this manner. Simply cut the de- 
sired amount of Canton ginger in strips, then rub in granu- 
lated sugar, so that it will stick to the fruit. Many confec- 
tioners prepare ginger in this way, because it makes it 
softer to eat. 

CRYSTALIZED ALMONDS 

Blanch 5 pounds of Jordan almonds and set them to one 
side to dry. Now in a kettle place : 
12 pounds sugar 
2 quarts water 
Place on fire and cook to 35'' on the syrup gauge. Use 
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syrup for crystal and proceed as per directions for crystal- 
izing. 

CRYSTALIZED RAISINS 

(For Topping Off Fancy Boxes of Candy) 

Open raisins and remove seeds. When you have the de- 
sired amount of raisins, proceed to prepare a syrup and 
crystalize as with the crystalized almonds only cook the 
syrup to 35%° on the syrup gauge. 'These goods are orig- 
inal and look fine. 

CRYSTALIZED CREAM RAISINS 

Open very large raisins, take out the seeds and stuff them 
with dipping cream, then crystalize them. They look well 
and are nice to top off a box of candy. Color some of the 
dipping cream violet, pink, yellow and leave some white. 

CRYSTALIZED PEARS 

Take either Seckel or Bartlett pears which have not 
begun to ripen and peel these, leaving the stems on. Now 
prick the pears in several places with a pen knife, then 
place them in a copper kettle and pour some water over 
them, adding a little burnt alum. Be sure the fruit is not 
crowded, then place kettle on fire and boil the pears until 
they are tender; however, care should be exercised not to 
boil these too long. Place the pears in cold water. This 
should be changed often to give the pears a clear, whitened 
look. Place the pears in a crock after running cold water 
off of the fruit, then in on top of the pears pour cold syrup 
and allow this to stand for 24 hours. Drain syrup off from 
crocks and add about % pound of sugar to each portion of 
syrup from each crock, if more than one crock of the fruit 
is being prepared, and cook to 28° on the syrup gauge, then 
pour over pears. Let this stand for 24 hours, then repeat as 
on the second day, only pour the syrup on the pears, boiling 
hot. Now let this stand for 24 hours, then drain off syrup, 
cook to a fairly good string. Now add pears to this and let 
them boil good for only a moment, then pour fruit and 
syrup into the crock and let stand another day. Drain off 
syrup and cook to 36° by syrup gauge and then allow pears 
to boil through syrup, then strain off syrup and let fruit dry 
and they are ready for use. 

CRYSTALIZED BLACK WALNUT CREAMS 

Chop up fine 2 pounds black walnut meats, see that there 
are no shells among them, then melt in bon bon kettle, 6 
pounds bon bon fondant, and when melted remove from fire 
and add the nuts. Then with a teaspoon, dish % teaspoon- 
^ul at ^ time and with the thumb, slide them off on the slab. 
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When done crystalize them. You can also dip the above in 
chocolate instead of crystalizing them, as they make a 
good, rich center. 

CRYSTALIZED APRICOT JELLIES 

Take a 10-pound can of apricots and run them through 
a fine sieve into a kettle, then to them add : 
10 pounds sugar 

Cook over a slow fire and stir until quite thick, so that 
when you raise the paddle, it won't run off, but drops off 
in chunks, then remove the kettle from the fire and add 3 
ounces of dissolved ground gelatine. Now run into starch 
prints and allow to stand over night, then crystalize. 

CRYSTALIZED ICES 

Take 12 pounds of fondant, cut into three equal pieces 
of 4 pounds each. Flavor one of these pieces strawberry 
and color pink. Into another knead a little chocolate. The 
last piece leave white, but flavor with a little extract of 
vanilla. Now knead each one of these pieces good, adding 
XXXX sugar until you get a stiff cream, then roll each piece 
out into a strip about 18 inches long, then flatten each strip 
a little so that it will be a kind of three-sided piece. Set all 
of these strips together, . roll them around, then cut into 
four separate strips so that you can handle them nicely. 
Now roll these strips out until you get them a little thicker 
than stick candy, then cut into small pieces about one inch 
long. Set them on a taffy pan and allow them to stand 
until a crust forms on each piece, so that they can be 
handled, then crystalize them in a syrup cooked to 33 ^/^^ 
on the syrup gauge. You can also make this piece in one 
separate color or mix ground nuts in the cream, use a layer 
of apricot jelly or cut them in flat, square, diamond or 
numerous other shapes. .These goods are extra nice for 
adding to mixed candy. 

PRUNE PUDDING CREAMS 

Remove the seeds from five pounds of prunes; fill the 
prunes with fondant flavored vanilla, then crystalize in a 
syrup cooked to 35° on the syrup gauge. In the process of 
crystalizing this piece, allow the syrup to stand over the 
prunes for five hours before draining off. 

tr . • • ■ - 
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SECTION 14 

Containing ^ 

Formulas on Marshmallow Goods, Gum, Paste and Jelly 

Work, Cocoanut Work, Stuffed Date Novelties, 

and other Miscellaneous Recipes. 



VANILLA MARSHMALLOWS 

First dissolve 15 ounces gelatine in 8 quarts of hot water 
and set it to one side. Now place in kettle, 15 pounds com 
syrup*, no water; stir and cook to a hard ball, or about 250^, 
then set it off the fire and add 15 pounds XXXX sugar, then 
pour in the batch, through a strainer, the. 8 quarts of gela- 
tine water, then work the whole lot together and flavor 
vanilla. Now place batch in marshmallow beater and beat 
until the batch is good and stiff, then pour it on slab — see 
that the slab is heavily sprinkled with XXXX sugar over 
the top. Let stand four or five hours, then cut in squares 
size of marshmallows. In cutting don't draw the knife, but 
press down and cut. After you make the above you will 
never begrudge the money paid for this book. 

UNCOOKED MARSHMALLOWS 

30 pounds sugar 
15 pounds com syrup 
2 pounds ground gelatine 
First dissolve the gelatine in li/^ gallons hot water, over 
a steam bath, then put it and com syrup in kettle, then add 
the sugar, then the hot water, then flavor vanilla, and beat 
the whole lot good and stiff with marshmallow beater. 
When finished, pour on slab, with XXXX sugar on top and 
bottom. 

UNCOOKED HONEY MARSHMALLOWS 

80 pounds sugar 
8 pounds com syrup 
7 pounds honey 
2 pounds ground gelatine 
Proceed same as with uncooked marshmallows, adding 
com syrup and honey at the same time. Be careful when 
spreading the batch as honey causes grain to come very 
easilv 

MARSHMALLOW FOR CASTmO 
First soak 1\^ pounds ground gelatine in 1 gallon of 
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water. When it is thoroughly soaked, place it over a steam 
bath to dissolve. When dissolved, take : 

16 pounds sugar 

10 pounds com syrup 
And with the dissolved gelatine place all in a marshmallow 
beater. Now in the meantime take : 

6 pounds sugar 

4 pounds com syrup 

1 quart water 

Cook to 238'^, then add to the batch in the beater. Start 
to beat and when beaten quite stiffly add 5 ounces egg 
albumen that has been soaked in 7 ounces water over night, 
(add both water and albumen). Beat all ingredients until 
quite stiff, then remove from the beater into a large kettle. 
Add V^ gallon syrup (which has been made from a formula 
of 6 pounds sugar and 1 gallon water brought to the boiling 
point). Syrup is added to allow the marshmallow .to be 
cast through a runner. Flavor to suit, then cast in starch, 
sifting starch over tops of the goods. Allow to stand in 
starch from 1 to 2 days. Always be sure the starch is abso- 
lutely dry as moisture in the starch will cause the marsh- 
mallow to draw. 

CEYLON NUT CAKES 

Run out a batch of marshmallow on the slab about 14 
inch to % inch in thickness. Over the top sprinkle freely 
with chopped roasted peanuts (blanched) and shredded 
cocoanut. Let stand over night then cut in bars of 4 inches 
length and 2% inches in width. Coat very thinly in choco- 
late then wrap in wax paper. 

BUTTERSCOTCH MARSHMALLOWS 

4 pounds sugar 

2 pounds com syrup 
1 pint water 

Cook to 300°, set off of fire and mix in six ounces of good 
butter and one teaspoonful salt. When mixed set back on 
the fire, stir rapidly and bring back to 300*^. Into this 
batch dip whole or halved marshmallows (be sure to get 
all of the starch possible off of them) and with a dipping 
fork place the marshmallows on a greased slab to dry. 

CARAMEL MARSHMALLOWS 

Take 2 pounds of large marshmallows, set these to one 
side, then in a kettle place : 
4 pounds sugar 

3 pounds com syrup 

4 ounces Nucoa Butter 
y2 gallon sweet cream 

Stir and cook over a slow fire to 238**, then add one quart 
of cream, then stir and cook to a good firm ball or about 
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242°, then add another quart of cream and stir and cook to 
a good, hard ball, not a crack, however. Now dip the 
marshmallows in the caramel by means of a dipping fork 
and then lay on a sheet of wax paper to dry. When they 
are dry, cut them half in two, so that marshmallow center 
will «how. Now wrap each piece in thin wax paper and 
they are ready to sell. This is an exceptionally fine piece 
of goods, the heat from the caramel softens the marsh- 
mallow center and makes it delicious eating. This can also 
be made with a chocolate caramel wrapper instead of the 
vanilla; however, if you only intend to mak^ one flavor 
it is best to make the vanilla. 

CARAMEL ALMOND MARSHMALLOWS 

Make same as above, only place a whole Jordan almond 
in the center of each marshmallow, then when you cut the 
piece in two after dipping it shows the caramel wrapper, 
the marshmallow and the nut. 

NAPOLEON MARSHMALLOW CUTS 

Make same as Caramel Marshmallow, pnly when dipping 
instead of laying on wax paper drop in a pile of finely 
ground nuts, so that the nuts will stick to the caramel 
wrapper. 

MARSHMALLOW FIGLETS 

Grind 5 pounds of figs, then take 2 pounds of marsh- 
mallows and mash them up by tearing them apart, and 
knead them into the figs. Add XXXX sugar, and then roll 
into balls the size of a marble; and then as you set them 
down press them flat with your forefinger. When all is 
done lay them in XXXX sugar, then pick them out and stack 
nicely in a glass dish. 

TOASTED MARSHMALLOWS 

Place about one gallon and a half of water in a kettle and 
heat it just so the hand can bear it nicely, then pour in 
five pounds of marshmallows, then immediately strain off 
the water. Do this quickly, then pour the marshmallows 
in two pounds of roasted macaroon cocoanut, which you 
have laid on a slab. Mix the marshmallows good with the 
cocoanut, so that it will stick to them, then place in pans 
or boxes. 

MARSHMALLOW NUT ROLLS 

Take any amount of marshmallows and with a pair of 
shears cut them in two. Now when you have as many 
cut as you wish, dip each one in bon bon fondant with a 
dipping fork, then lay them in chopped nut meats and roll 
them around so that the nut meats will stick to the cream 
on the marshmallow. These are very fine eating and sell 
very well. You can use any number of kinds of chopped 
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nut meats to roll these in or you can mix nut meats together 
and roll the marshmallow in them. This piece can also be 
dipped in various colors and flavors of fondant, then rolled 
in chopped nuts. 

VIOLET COCOANUT MARSHMALLOWS 

Make a warm syrup, color and flavor violet, then dip the 
marshmallows into this syrup and immediately strain them 
out and mix in shredded cocoanut, so that the cocoanut will 
stick to the marshmallow. Make a rose flavored syrup, 
color it red and proceed the same as with the violet, then 
pack in small boxes, first a row of the violet then a row of 
the rose. 

A CHEAP MARSHMALLOW 

One pound of ground gelatine soaked in one gallon pf 
water. Now take : 

15 pounds sugar 

15 pounds com syrup 

y2 gallon water 

Cook to 238°, set off the fire and add the dissolved gela- 
tine. Stir in until the gelatine is thoroughly dissolved then 
allow to cool for about a half hour. Place the batch in the 
beater and start to beat. When fairly well beaten, add 14 
pound egg white powder which has been dissolved in 7 
ounces water. Beat fairly stiff, then pour out on a slab 
that has been lined with manilla paper. Dust the top of 
the batch lightly with starch, then let set over night. In 
the morning turn the batch over and with a damp rag 
moisten the manilla paper so that it can be removed. After 
removing the paper, starch or powdered sugar the bottom 
of the batch, then cut to suit — either in squares or for five- 
cent bar goods. If you desire to cast this marshmallow add 
one quart of syrup when the batch is removed from the 
beater into a kettle. 



GUM WORK 

JAP JELLY GUM DROPS 

Soak over night 10 ounces Jap gelatine in 4 gallons 
water. In the morning dissolve gelatine over fire, then 
strain into: 

nV2 pounds sugar 
8 pounds com syrup 

Place on fire and bring to boil. In the meantime take 
one pound of Pearl lump com starch dissolved in one gallon 
of water and when batch comes to boil add starch to batch. 
Cook to a stiff string, then cast in starch. Dust tops lightly 
with com starch. Let set over night, then remove starch 
and wash each board of drops separately in three gallons 



L 
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of cold water. Changie water often. After removing drops 
from cold water, spread out on a sieve to drain. When 
almost all of the moisture is off of the outsides, sand the 
goods in granulated sugar. After being sanded set away 
in trays to dry for two or three days, then crystalize in 
syrup that has been cooked to SS^^° on the syrup gauge. 
Sieve all sugar off before crystalizing. Flavor these goods 
with either oil of lemon, orange, anise (which is used for 
licorice and should be colored with powdered charcoal) or 
extracts of pineapple or strawberry, or any spice flavors 
you might wish. Add color and flavor when removing 
batch from the fire. Use 1 to 2 ounces of citric acid in 
fruit flavors. 

JELLY GUM DROPS 

15 pounds sugar 

1 pound com syrup 
V^ gallon water 
Place on fire and cook to 275°, then add six pounds of 
gum arable that has been thoroughly dissolved in one gallon 
of water over a steam bath. Strain gum arable into the 
batch gradually when 275° is reached, then stir in and set 
batch off of fire. Flavor and color to suit — ^rose makes a 
very nice flavor and color. Cast in starch, then sprinkle 
tops lightly with starch. Allow to stand in starch two or 
three days, then remove, wash carefully in cold water, lay 
on sieve, and last, roll in sugar sand. Allow them to dry 
thoroughly by standing for two days, then crystalize. 
Handle these goods very carefully after removing from the 
starch. 

JAP JELLY FOR DIPPING IN CHOCOLATE 

Strain 4 ounces of Jap gelatine, which has been soaked 
in y^ gallon of water and dissolved over a fire, into : 
8^ pounds sugar 
3^ pounds com syrup 
Cook to a light string, then remove from the fire and 
flavor and color lemon. Cast into square shaped mould and 
sprinkle tops lightly with corn starch. Let set over night, 
then remove from the starch and dip in chocolate. This is 
a very good eating piece and can be made in any flavor. 

CHEAP A. B. GUM DROPS 

Take 7 pounds of Pearl lump com starch, add to 5 gal- 
lons water and dissolve in this water. Then strain it into : 
50 pounds sugar 
50 pounds com symp 
Cook to a good string, then add IV^ ounces of citric acid 
and % ounce almond extract. Cast into starch and over 
tops, sift starch. Let these goods set in the starch for abo at 
three days in a dry room that is from about 90° to 110° in 
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temperature. At the end of the third day, remove from 
the starch and w|ish in cold water. Lay out on sieve, then 
roll in sugar sand. Do not crystalize. 

ORANGE JELLIES (Wholesale) 

56 pounds com syrup 

28 pounds sugar 

12 pounds Pearl lump com starch which has pre- 
viously been dissolved in 8 gallons water. 
Strain into sugar and com syrup. 
Cook up until very heavy — until batch forms a heavy 
"sheet" (see explanation for "sheet" in "Beginner's Candy- 
making Dictionary in this book) when paddle is lifted out 
of the batch. When this degree is reached, add 8 ounces 
Jap gelatine that has previously been soaked in y^ gallon 
water and has been dissolved over the fire. Add the water 
with the gelatine to the batch. Cook this to a good "sheet," 
set off of fire, flavor and color orange, and add two ounces 
of citric acid (dry). Cast in starch, following instructions 
as for Jap Jelly Gum Drops. This piece can be cooked on 
an open fire but it is advisable to employ a steam kettle, as 
starch scorches easily on an open fire. 

LEMON OR ORANGE TURKISH PASTE 

(Sometimes called ''Sponge") 

45 pounds sugar 

20 pounds com syrup 

IV^ gallons water 
Bring to the boiling point, then add 7 pounds of Pearl 
com starch which has been thoroughly dissolved m 6 gal- 
lons cold water. Strain the starch into the batch, then cook 
until the lacume or paste test is reached (see "Finger Tests 
on Low Cooked Goods"). When this point is reached, re- 
move the batch from the fire and add 1 ounce of citric 
acid or 1 ounce of cream of tartar. Flavor. This piece can 
be made in lemon, orange, spearmint, crenie de menthe or 
peppermint by flavoring with any of those essential oils 
and coloring appropriately. Run out in boards or pans 
lined with manilla paper. Let set over night, then turn 
boards over and cut with either shears, knife or caramel 
cutter. Dust the pieces after cutting with a mixture of 
half com starch and half XXXX sugar. Cut these pieces 
114 inches long and ^ inch thick or any size desired. 
These goods should be cooked in a steam kettle but can 
be cooked on an open fire. When an open fire is used, have 
a very slow fire, as the batch will scorch very easily on 
account of the starch in it. 

FIG PASTE 
45 pounds sugar ly^ pounds ground figs 

20 pounds com syrup 214 gallons water 

Bring to the boiling point, then strain into it 4^^ pounds 
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of Pearl com starch that has been thoroughly dissolved in 
4 gallons cold water. Cook and finish same as with lemon 
paste. 

JAP ICES 

Take 2 ounces Jap gelatine and soak in 4^ gallon water. 
Dissolve thoroughly on fire, then strain it into : 
6 pounds sugar 
3 pounds com syrup 

Cook to 228° or a light string, then remove from the 
fire, flavor and color to suit, and run out into boards that 
have been lined with manilla paper. Run three layers of 
the jelly — each l^ inch thick — in three different flavors 
and colors. Run these three layers out on the board, but 
between each layer run a thin layer of cream. Cut into 
pieces about % inch long and i/^ inch wide after allowing 
to stand over night. Crystalize if desired. Make sheets of 
jelly first, then after allowing to set, run cream on one of 
the sheets, then lay a sheet of jelly on top of the cream and 
repeat until five layers are constructed. 

ICED JELLIES 

(A Popular Summer Candy) 

10 pounds sugar 

3 pounds com syrup 

3 pints water 
Cook to 240°, then pour it into i/^ pound of ground gela- 
tine that has previously been dissolved in one pint of water. 
Allow to become luke warm, then beat thoroughly — in a 
marshmallow beater if possible. When good and white 
add from 2 to 3 pounds XXXX powdered sugar. Now dip 
various Jap jellies (see formula in this book) into this icing 
by hand, and lay them on wax paper, allowing to cool. Or 
lay a number of the jelly pieces on a sieve and pour the 
icing over them, then separate and lay individually on wax 
paper. 

A STRICTLY RETAIL GUM DROP 

This recipe is intended for retailers only, as large manu- 
facturers of candies would not attempt to use this formula 
in the making of gum drops. It pays to make a good gum 
drop and advertise them as your own make. Before start- 
ing batch, place 2 pounds of gelatine in 1^ gallons of 
water and let it soak for a half hour, then in a kettle place : 
30 pounds sugar 
8 pounds com syrup 
1 pint water only 
Cook to 240°, then add the gelatine water, then flavor. 
Usually the flavors used in gum drops are rose, strawberry, 
lemon, orange, raspberry, pistachio or cherry. Stir only a 
minute after adding flavor, then remove from fire. Let the 
batch remain standing for a few minutes, then skim top off 
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of it, and run in starch or any mould you desire. Sift starch 
over tops and let stand two or three days. After taking out 
of starch or mould crystalize or sand. 

ASSORTED JELLY SQUARES 

Place 6 ounces of Jap gelatine in a pan and pour enouorh 
water over it to thoroughly cover. Let this stand over night, 
then drain off and add 6 quarts of fresh water and set 
over slow fire until thoroughly dissolved, then remove from 
the fire and add 6 ounces of lump com starch which has 
beep dissolved in 3 pints of water ; also add : 
7y2 pounds com syrup 
101^ pounds sugar 

Place on slow fire and cook till the batch hangs well to a 
palette knife, then remove from fire and pour one-third of 
the batch into a clean copper kettle and flavor it with oil of 
orange, color orange and add a little citric or tartaric acid, 
then pour it out on a taffy pan lined with heavy wax paper. 
Now pour one-half of the batch remaining in the original 
kettle into another kettle and flavor it with oil of lemon, 
color yellow and add a little tartaric or citric acid, then 
pour it in a taffy pan lined with heavy wax paper. Flavor 
the remainder of the batch with raspberry, color red and 
add a little citric or tartaric acid, then pour it into a pan as 
with others. When the jelly has hardened^ cut into squares 
and lightly sift them in XXXX sugar. 



COCOANUT WORK 

COCOANUT BALLS 

3 pounds corn syrup 

1 pound sugar 
Stir and cook to 240° ; set off fire and stir in all the short 
strip cocoanut it will stand, then pour all on the slab and 
pick up little pieces and form them in little balls the size 
of a marble and lay them in granulated sugar, then sift off 
the sugar. 

COCOANUT JAP 

10 pounds com syrup 
2 pounds sugar 

1 quart water 
Cook to 238°, then remove from fire. Now take a large 
wooden bowl, or if you have none, use the largest size pan 
you have, and pour into it a pail of water, then empty it out 
at once, as it was simply to dampen the vessel. -Now place 
in the large bowl 20 pounds of fine, powdered cocoanut, 
then stir it good as your helper pours a dipperful of the 
above batch into it. Continue this until you cannot pos- 
sibly stir in another jpound, then pour it out on slab and 
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flatten with a rolling pin the height of your bars. Let set 
one hour, then cut to suit. 

PINK AND WHITE COCOANUT JAP 

Make a batch of cocoanut jap, pour two-thirds of it out 
on slab and flatten out, then the other third left in the 
kettle, color pink. Now flatten this out over half of the 
batch on the slab, then cut the remainder of the white 
which is lying uncovered on the slab and lay it over the 
pink, so that you will then have a layer of white, then pink, 
then white. After cutting this and all Jap, lay it in granu- 
lated sugar, then sift off the sugar. 

COCOANUT DIAMONDS 

6 pounds com syrup 

2 pounds sugar 

A little less than 1 pint of water 
Cook to 242°, set off of fire and add all the fine pow- 
dered cocoanut you can possibly stir in. Flavor vanilla, 
and pour on a dry, clean slab ; roll it out with a rolling pin 
the height of the bars. When cold, mark with a caramel 
cutter, straight one way and on the angle the other; this 
will allow you then to get them in the shape of a diamond. 
When they are cut put them in a sieve and pour granulated 
sugar over them. Shake the sieve until the loose sugar is 
off and they are ready for the store. These can be made 
in any color or flavor you wish; however, vanilla, rose, 
chocolate and strawberry are the most popular. Simply 
add the desired flavor and color when you remove batch 
from fire. 

COCOANUT TEA BISCUITS 

4 pounds sugar 

4 pounds com,s3nnip 

1 pint water 
Now add 10 fresh grated cocoanuts; stir constantly until 
cooked to medium ball, or 240"", then pour on slab, spread 
out and roll with rolling pin, cut out with biscuit cutter, 
place in hot oven on double baking tins until tops are 
brown. 

COCOANUT DELIGHTFULS 

6 pounds sugar 

1 pound com syrup 

1 quart water 
Cook to 256**, then pour the batch into 8 pounds of 
Nougat Creme, and add 4 pounds bon bon fondant and a 
little extract of vanilla. Stir constantly and when batch 
starts to set up add 3 pounds macaroon cocoanut, then pour 
on slab heavily dusted* with flour. Let set over night and 
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in the morning, roll batch out into little balls,' then dip in 
a solution prepared as follows : - 

2 pounds Nougat Creme 
1 pint lukewarm simple syrup 
Dip each ball in this solution, then roll in macaroon 
cocoanut. Dip a few of the balls in the solution, uncolored. 
Then color solution pink and dip half of remainder. To 
give an assortment of colors dip the remaining cocoanut 
balls in a violet solution. 



MISCELLANEOUS RECIPES 

CREAM DATES 

Cut open 5 pounds of dates, remove the seeds, then fill 
them with fondant; form them in original shape and lay 
them in granulated sugar; sift off the sugar and they are 
ready for use. You can make them in vanilla, strawberry 
or chocolate by coloring and flavoring the fondant before 
filling the dates. 

CREAM ALMOND DATES 

Proceed as with above, only when you have placed the 
fondant in the date, put a blancheid almond in the fondant 
so that it will show. 

ALMOND PASTE DATES 

Open 5 pounds of dates, remove the seeds and lay the 
dates open flat ready for use ; now take : 

3 pounds bon bon fondant 

2 pounds almond paste 

1 pound English walnut pieces 
Knead it to stiff paste by using XXXX sugar. Pick up 
little pieces of this paste and lay in each date, then close 
the date so that the cream can be seen on one side. Mix 
them with granulated sugar; sift off the sugar, and they 
are ready for the store. 

SPICED DATES 

Cut open 5 pounds dates and remove the seeds. Now 
take 3 pounds of fondant and mix into it a small package 
of New England mince meat. Knead it well to a stiff paste 
by adding XXXX sugar ; now roll out in little pieces the size 
of a marble and fill each date, and let the open end show 
the cream as in Cream Dates, then sand them in granu- 
lated sugar. 

COCOANUT DATES 

Split 5 pounds dates and remove the seeds, then take 
5 pounds fondant and knead into it 1 pound of fresh grated 
cocoanut and roll out in small pieces, enough to fill the 
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date, then close it up. Now melt 4 pounds of boii bon fon- 
dant in bon bon kettle and dip each date, and when cold 
cut in two in the center. 

OPERA CREAM DATES 

Open 5 pounds dates and remove the seeds. Make a 
small batch of Opera Cream as per recipe for same, knead 
it well, flavor slightly with vanilla, roll in small pieces, and 
fill dates. Finish as with ordinary cream dates. These 
goods must be made in small batches in hot weather, as 
Opera Cream soon turns rancid. These dates are much 
richer than ordinary cream dates. 

BURNT PEANUTS 

6 pounds sugar 
1 quart water 
Cook to about 252°, then stir in 5 pounds of shelled pea- 
nuts;- Jumbos are the best. Stir these good until the sugar 
starts to grain, then remove from fire and stir good until 
it is thoroughly grained. Now pour in a sieve and shake 
off the loose sugar, then to this sifted sugar add 1 pound 
of fresh sugar and water to dissolve same, then place on 
fire and cook to 252° again. Now remove from the fire 
and add the peanuts, then stir until all is grained. Now 
place in a sieve once more and sift off the sugar, then to 
this sifted sugar add 1 pound of fresh sugar, water to dis- 
solve same and color a light red. Finish as before, then 
spread the peanuts on a sieve to thoroughly dry. It is not 
necessary to polish the peanuts if you intend them only 
for retail trade. 

BURNT ALMONDS 
Proceed as with burnt peanuts, only use almonds. 

LOZENGES 

Lozenges can be made in any of the following flavors by 
simply coloring and flavoring accordingly: peppermint, 
wintergreen, musk, clove, cinnamon and sassafras. To 
make lozenges, first place 6 ounces of well cleaned gum 
tragacanth, 4 pints water and 1% ounces granulated gela- 
tine in a porcelain bowl, and let these ingredients soak for 
a half day, then dissolve them thoroughly over a steam 
bath. Through a fine sieve strain into 2 pounds com syrup 
and 2 pounds XXXX powdered sugar. Mix thoroughly, 
then force the batch through a fine cloth and onto the slab. 
Add XXXX sugar well sifted, and work into a good stiff 
dough, then roll out with a rolling pin into a sheet a little 
less than l^ inch high. Cut with a regular lozenge cutter 
and sprinkle starch on the pieces as you cut, afterwards 
blowing this starch off with bellows. 
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SECTION IS 
HIGH COOKED GOODS 

CanUininK 

Formula* on Hard Goods and Buttercup Work, Which 

Includes Squares or Drops, Stick Candies, Chips, 

Cough Drops, Buttercups, Glaces, and Other 

Forms of High Cooked Goods. 



POINTERS ABOUT HARD GOODS 
In most of the recipes in this section, com syrup is used 
instead of cream of tartar. This is done because of the 



fact that corn syrup is considered easier to use and less 
treacherous than cream of tartar, and for many just be- 
ginning to make candy would, therefore, be handier to use. 
In using cream of tartar care should be exercised to use 
no more than just essential to keep the batch from grain- 
ing, as the smaller the amount of cream of tartar used the 
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greater will be the gloss on the finiahed batch. Com syrup 
and cream of tartar are used as alternates for the same 
purpose in hard goods, namely, to keep the batch from 
graining. It would be well to read the sections devoted to 
cream of tartar and com aynip in the part of. the book 
given over to talks on materials. 

Always wear buckskin gloves or mittens when handling 
hard goods, and in pulling on the hook do not pull too long, 
as it will kill the gloss of the goods. Care should also be 
taken not to commence pulling when the batch is too hot. 
In cooking hard candies keep the aides of the kettle free 
from any form of crystalization. Occasionally wash down 
the sides of the kettle to prevent this. In adding acids and 
colors to a batch of hard goods, always cut off a small piece 
from the regular batch and mix the acid and color in this 
small piece. These ingredients can be added better in this 
way and will mix better with the whole batch. 

SANDING HARD GOODS FOR SUMMER SALE 
Place a kettle containing a few gallons of water on the 
fire; when it starts' to boil place whatever goods to be 
sanded in a coarse sieve and shake over the steam from 
the kettle. When they feel damp, pour them at once into 
a pile of granulated sugar. With the hands mix them good. 
Put them all in the sie^e again and shake all the loose 
sugar off. 

HARD DROPS OR SQUARES 
(Any Flavor) 

7 pounds sugar 
3 pounds com syrup 
1 quart water 
Cook to 300° or 310°, then pour on slab, fold in the edges , 
of the batch, flavor and color to suit, then with workup 



FOLDING m TEE EDGES OF A HIGH COOKED BATCH 

bar or gloved hands knead batch good until color and flavor 
are well mixed. In front of your table furnace, do any 
striping necessary on the batch, then spin out in strips and 
cut on a buttercup cotter or a caramel cutter. The finished 
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pieces should be about ^ inch square and pillow shaped. 
This formula is given for all drops or squares as they are all 
made the same, the difference simply being in their color 
and flavor. For lime, lemon and orange drops use essential 
oils for flavoring, adding ^ ounce of tartaric or citric acid 
in each. Peppermint, cinnamon, clove, anise, sassafras, 
spearmint and wintergreen are made just as directed above, 
using essential oils for flavoring, and coloring as instructed 
by the following chart, or as you wish. For striping take 
about 2 pounds off the batch and color this for the stripe. 



PROCESS OF STRIPING A BATCH OF HARD GOODS 

CHART OF COLORS OR STRIPES FOR DROPS 
OR SQUARES 
Lemon — Yellow body. 
Peppermint — White body, red stripe. 
Cinnamon — Red body, white stripe. 
Molasses Peppermint— Golden body, brown stripe. 
Vanilla — White body. 
Anise — Red body. 
Lime — Green body. 
Orange — Orange body. 
Horehound — Natural color body. 
Clove — Clear body, red stripe. 
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Sassafras — Yellow body, red stripe. 

Coffee — ^Natural body. 

Spearmint — Green body, white stripe. 

Wintergreen — White body, green stripe. 

Ginger — ^Natural body. 

Chocolate — Natural body. 

VENETIAN ROSE PILLOWS 

6 pounds sugar 

1 pound com syrup 

1 quart water 

Cook to 290° or 300°, then pour on slab. When cold, 
fold it up, cut off one-third of it and color this a deep red. 
Now to the remainder of the batch add 1 ounce of tartaric 
acid, a few drops of oil of lemon and flavor highly with 
rose. Now with gloves, knead it well, then pull on hook 
until nice and white. Now in front of your table furnace, 
wrap the red around the white batch, then pull out as with 
all other drops. 

COFFEE SQUARES 

8 pounds sugar 

2 pounds corn syrup 
1 pint cream 

1 quart water 
Cook to 300°; remove from fire; color with burnt sugar 
color; flavor with extract of coffee, then pour on the slab. 
With gloves knead good, then run out and cut as with all 
other drops. 

SULPHUR DROPS OR SQUARES 

6 pounds sugar 
^ pound butter 
1 pound com syrup 

1 quart water 

Cook to 290°, then pour on slab, add one ounce of best 
sulphur and flavor with extract of lemon. Now with gloves, 
knead it well, then run out and cut as with all other drops. 

FLAX SEED DROPS OR SQUARES 

6 pounds sugar 

2 pounds com syrup 
1 quart water 

Cook to 300°; pour in a small handful of flax seed and 
stir just a moment. Pour on slab, coloring a .delicate yellow. 
With gloves, knead good, then spin out as with all other 
drops. 

HOREHOUND FLAX SEED DROPS 

Make same as horehound drops, only add the flax seed 
just before pouring out on slab. 
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HOREHOUND DROPS OR SQUARES 
Heat 1 quart water to a good boil, then in it soak &nd 
steep 1 ounce of horehound herb for 5 minutes. Now take: 
8 pounds sugar 
2 pounds com syrup 
Strain the water off the horehound through a cheesecloth 
into the above batch; cook to 310° and pour out on the 
slab. Blend with a. couple of drops of oil of lemon as de- 
sider, then knead and spin out, and cut on a buttercup 
cutter. 

MAKING HOREHOUND GOODS WITH SCRAP 
, 1*0 pounds cream of tartar hard goods scrap 
(No acid scrap can be used) 
10 pounds sugar 
Add 3 quarts of water strained off of 3 ounces horehound 
herbs that have been steeped in this water for 5 minutes. 
Cook to 330°. Remove the fire and work as with all hard 
goods. 



"BOTTLESH APING" A HARD GOODS BATCH FOB SPINNING 

MENTHOL, HONEY AND HOREHOUND COUGH DROPS 
Heat a little less than 1 gallon of water to a good boilr 
then in it soak 4 ounces horehound herb and let this stand 
for 15 or 20 minutes. Now in a kettle place: 
20 pounds sugar 
5 pounds com syrup 
Now strain the horehound water into the batch, then. 
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cook to 300°, then add 2 pounds of honey, stir a minute^ 
then pour on slab. Now in center of batch lay a handful 
of starch, then on the starch place ^ ounce of menthol and 
cover it with a little starch. Fold up edges of batch, then 
knead well, then run out as with all other drops. 

COUGH DROPS 

Place 20 pounds of sugar in a kettle, enough water to 
dissolve, a teaspoonful of cream of tartar and cook to 340°. 
Pour on greased slab and fold in the edges. Now after it 
has slightly cooled, add 1^^ tablespoonfuls of finely pow- 
dered charcoal and ^ ounce of paregoric and about 4 
drops of oil of anise, then IV^ tablespoonsful of pane tar; 
now knead it well and pull out in front of table heater and 
cut with the buttercup cutter. This is a very good and 
effective cotigh drop. 

GINGER DROPS OR SQUARES 

8 pounds sugar 

2 pounds com syrup 

A little over a quart of water 
Cook to 300°, then pour on slab. Now in a glass put V^ 
ounce of tartaric acid, then i/^ ounce of ginger extract, so 
as to form a paste, then put this on top of batch and with 
gloves knead good into batch. - Now take batch in front of 
your table furnace and run out as with all other drops. 

PINEAPPLE FRUIT DROPS 

24 pounds sugar 

3 quarts water 

1 heaping teaspoonful cream of tartar 
Cook this to 338°. Now in another kettle place 1 quart 
of crushed pineapple. Add no water, but simply place on 
fire and stir constantly until it becomes thick and heavy, 
then add the cooked pineapple to the first batch which 
has been cooked to 338°. Pour on greased slab, let stand 
until cool, keeping ends folded in all the time. Add a small 
teaspoonful of citric acid, and when cool enough to handle, 
spin out and cut into small squares. 

w RECEPTION MINTS ^ ' 

/yOin 10 pounds sugar 

. '- ]■> 1 teaspoon cream of tartar (full but not heaping) 

; . ', 3 pints water 

/ Cook to 270°, then pour out on a cold slab.' A hot slab 
would cause the batch to grain. Pull on hook until good 
and white, flavoring while pulling, then on a table work 
the air out of the batch. Working the air out is very neces^ 
sary as when goods cream and grain, as they will later, air 
cells in the pieces will cause crumbling in the goods. Spin 
out and cut a medium size with a buttercup cutter. These 
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gooda need not be spun in front of a table furnace because 
the ^oods are of a low temperature. If strips stick to the 
cutter, sprinkle XXXX powdered sugar over cutter knives. 
When pieces are cut, place in trays and put the trays into a 
warm room until goods grain. When graining takes place, 
put into air tight cans. Place a dry cloth over he top of 



the goods, then a damp cloth on top of the dry one. Place 
the lid of the can on tightly. After standing in the cans for 
three days the goods will be nice and creamy and ready to 
sell. Various flavors can be produced in this piece of 
goods— lime, peppermint, cinnamon, wintergreen, creme de 
menthe or spearmint — any of these flavors with the addi- 
tion of striping can be used. 

MINT BRAIDED CREAM TWIST 

10 pounds sugar 
1 teaspoonful cream of tartar 
3 pints water 

Cook to 280°, pour out on slab and when cold pull vigor- 
ously on hook, flavoring peppermint. Spin out three strips 
about 1^ inch thick and braid these strips together. Cut in 
4-ounce pieces, wrap in wax paper and place in a crock. 
Over the crock place a damp cloth. Let stand for three 
days and at the end of this time the mint braids will be soft 
and creamy, and ready to sell. 
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BUTTERSCOTCH WAFERS 

5 pounds sugar 

1 pound com syrup 

iy2 pints water 
Cook to 270"*, then add ^ pound butter, 1 ounce dark 
molasses. Now stir and cook to 290°, then set off of fire 
and add teaspoonful of salt. Flavor with oil of lemon, 
pour in a funnel and drop them the size of a quarter on a 
greased slab. 

MOLASSES WAFERS 

5 pounds sugar 
1 pound com syrup 
iy2 pints water 
1 pint New Orleans molasses 
l^ pound butter 
Stir and cook to 300° ; pour in funnel and drop size of a 
quarter on greased slab. When cold, they are ready to sell. 

HOREHOUND WAFERS 

Heat 1 quart of water to a good boil, then add 1 ounce of 
horehound herb and let stand 15 or 20 minutes. Then put 
6 pounds sugar and 2 pounds com syrup in a kettle and 
pour the horehound water through a strainer into the batch 
and cook to 300°. Pour in funnel and finish as with mo- 
lasses wafers. 

ICELAND MOSS WAFERS 

5 pounds sugar 

1 pound corn syrup 
iy2 pints water 

Cook to 300°, then set off of fire and color a light red, 
and flavor with oil of anise. Stir just a second^ then pour 
it in a funnel and finish same as Molasses Wafers. 

SALT WATER SQUARES 

5 pounds sugar 

2 pounds com syrup 
iy2 pints water 

Cook to 270°, then add l^ pound of butter, a teaspoonful 
of salt, stir and cook to 280° ; pour on slab, spread it with 
palette knife as thin as possible ; mark with a caramel cutter 
at once, and when cold break apart. 

BUTTERSCOTCH SQUARES 

5 pounds light "C" sugar 
2 pounds com syrup 
1% pints water 
Cook to 280°, then add: i/i pound butter, 1 teaspoonful 
salt. Stir and cook to 290°; set off of fire and add oil of 
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1 

lemon. Pour on greased slab between iron bars. Mark - | 

with- caramel cutter. 

CHOCOLATE BUTTERSCOTCH SQUARES 

10 pounds dar)c "C sugrar 
5 pounds com S3rrup 
3 pints water i 

2 ounces Nucoa Butter 
y2 pound bitter chocolate (^ated fine) 
1 pound butter 
Stir^and cook to 250®, then pour on slab, between iron 
bars; when cold cut in squares and wrap in wax paper. 

MAPLE BUTTERSCOTCH SQUARES 

Proceed as with Chocolate Butterscotch, only use half 
C" sugar and half maple sugar instead of brown sugar . 
and omit the chocolate. Finish as above. 

A GOOD BROKEN MIX 

(Especially Nice for Holiday Trade) 

Make a small batch of taffies, cook them to 290° or 300°, 
then pull out in strips the length of your table. Pull these 
strips out flat and about 1 inch wide, then have your helper 
mark them off in lengths of about 2 inches and also mark 
them at angles. Now when they cool they are easily broken 
where marked and they will be diamond shaped and very 
pretty. 

Now make a batch of peanut candy, cut in squares about 
1 inch square. 

Now make a batch of cocoanut taffy and cut into squares 
the same size as the peanut. 

Now place in a kettle : 
5 pounds sugar 
2 pounds com syrup- 
1% pints water 

Cook to 290° or 800°, then remove from fire, color red 
and flavor with oil of anise, then pour out on slab. At once 
sprinkle macaroon cocoanut over the top lightly. Cut in 
squares about % inch wide and 1% inches long. 

Now make another batch the same as above, only flavor 
with oil of lemon and color yellow. 

Now make a batch of assorted drops or squares. Make 
them in all colors and flavors, then mix them and all of 
the above together and you will have an especially fine 
mixture. 

MOLASSES PEPPERMINT CHIPS 

1 gallon light N. O. molasses 
y2 pound butter 

2 pounds sugar 
Stir all the time while cooking and when batch reaches 

270° pour on slab.' Now fold up edges and form in shape 
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to pull on hook, only cut about a pound and a half piece off 
of batch and then pull the main batch on the hook, flavor- 
ing strongly with oil of. peppermint while pulling. Pull 
until the batch has a golden color, then twist out the air 
and in front of your table furnace form it into a flat, oblong 
piece, then with the little dark brown piece place a wide 
stripe in the center of the batch and two thin, string stripes, 
one on each side of the wide stripe. Now run out into thin 
strips about one inch wide, then cut with caramel cutter 
into pieces about one and one-half inches long. This is an 
exceptionally pretty piece of hard goods. 

ALL DAY SUCKERS OR LOULOPOPS 

This is an old-time piece which has lately come into favor 
once more. It is more or less a wholesale piece, but is 
simple to make if the small shop has a sucker machine. 
It is made as follows: 

10 pounds sugar 
10 pounds com syrup 
1 quart water 
Cook to 290°, then pour put on slab. Fold in edges and 
use work up bar (as explained for hard goods). Color and 
flavor to suit, then spin in strips ll^ inches thick and feed 
into sucker matchine. 



STICK CANDY 

Stick candy, while probably the oldest confection in this 
country, is still extensively sold in the best retail stores. 
Below I give a few directions about stick; you can cut 
them any size you wish, but I give the lengths in which 
they are ordinarily sold. All stick is made the same as 
peppermint or lemon, with the exception, of course, of the 
color or flavor. A chart for colors is given below. While 
these colors are not used by all candymakers, and as many 
candymakers never stripe or color one piece alike, I simply 
give this for beginners. Stick candy can be made in all 
flavors as drops and if you wish to, both can be run out of 
one batch. 

CHART FOR COLORING AND STRIPING STICK CANDY 

Lemon — ^Yellow body, white stripe. 
Peppermint — ^White body, red stripe. 
Lime — Green body, white stripe. 
Cinnamon — Red body, white stripe. 
Clove — Clear body, red stripe. 
Wintergreen — ^White body, green stripe. 
Sassafras — ^Yellow body, red stripe. 
Orange — Orange body, white stripe. 
Anise — White body, red and green stripe. 
Horehound — ^Natural body, white stripe. 
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Rose — Plain, light shade of pink. 

Spearmint — i^reen body, red stripe. 

Ginger — ^Natural body, violet stripe. 

Molasses Peppermint---Golden body, brown stripe. 

PEPPERMINT STICK CANDY 
10 pounds sugar 

2 pounds com syrup 

3 pints water 

Cook to 310°, then pour on slab, fold in ends, cut off 
about one pound and color red, then pull the main batch 
on the hook, flavoring with oil of peppermint. Twist air 
out of batch, then flatten it out in front of your table fur- 
nace, stripe the large white piece with red. Now hold 
batch up in air vertically until you get it to look like a 
long-necked bottle, then spin out in strip about one-half 
inch thick and the length of your table. When spinning 
out have helper twist the stick so that the stripe will spiral. 
KeAp rolling the sticks until they are cold, so that they will 



ROLLING STICK CANDV TO PREVENT FLATTENING OUT 

not flatten on one side. When cold cut into 6-inch lengths 
with a knife or stick candy chopper. 

LEMON STICK CANDY 
Proceed same as with peppermint stick, only pull the 
one-pound piece a pure white. Into the main batch knead 
1^ ounces of tartaric acid or citric acid mixed with oil of 
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lemon to make a paste. Proceed as with the peppermint 
stick, only use the main, clear batch for. a body and the 
white batch for stripe. 

OLD-FASHIONED LOG STICKS 

These are nicest in Iceland moss and peppermint. Simply 
run out a batch of stick candy, but spin it m strips about 
one inch thick, roll them all the time to k-^p them perfectly 
round, then when cold cut into sticks about six inches long. 
These are big sellers. Place them in clean nickel pans and 
set in your window, then in th« center/place a card reading : 
/Old-fashioned ICELAND MOSS AND PEPPERMINT 
LOG STICKS— "Just Like Your Grandfather Used to Biiy." 
Fiv-e Cents a Stick; Six Sticks for a Quarter. ' 

When making these in Iceland moss, simply flavor. with 
anise and color a deep red; use bo stripe on them. Stripe 
the peppermint as usual. These- are also popular when 
made in horehound. ^ 

HOREHOUND ROLLS 

This piece of goods, When nicely made and put up in 10- 
cent rolls, can be made a leader in cold weather, as the 
public at large have great confidence in the merits of hore- 
hound. Make a batch of horehound candy as per recipe 
given in another part of this book, and after it has been 
poured on slab divide it in two pieces. Pull one piece on 
the hook until it turns light brown color, then form it in a 
round piece ; now knead the other half, flatten it out around 
the pulled piece, place it in front of the table furnace and 
pull it out in round sticks the thickness of a broom handle ; 
cut off in about eight-inch lengths. 

Th^se goods show up well when cut, and it is policy to 
flavor them highly with*"horehound^ — ^make them double 
strength. Don't wrap them, but stack them up nicely in 
dishes or pans. Place a neat card upon them stating, "extra 
strong horehound rolls," and it will add to their sale. 

PURE SUGAR STICK CANDY 

<The Old Time Kind) 

25 pounds sugar 

2 teaspoonsful cream of tartar 

1 gallon water 
Cook to 280'', then pour two-thirds of the batch out on a 
greased slab, then cook the remaining batch to 330° and 
pour it on the slab. But in the meantime, puH the fir^ 
two-thirds batch on the hook, leaving all the air in pos- 
sible. Flavor to suit. Now pull the small batch on the 
hook, and then iif front of the table furnace form it as a 
wrapper around the large batch. If striping is desired, 
stripe the inside pulled batch. Be sure the ends of the 
wrapper meet smoothly and evenly to make an even seam. 
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Pull the batch out in stick candy size and cut in lengths of 
four inches. In a few days the inside of the stick will grain 
Itnd become creamy,' The outside wrapper will also become 
this way. Keeping this kind of candy in air tight containers 
greatly helps it. The pure sugar stick is one of the oldest 
candies on the market, yet because of its merit, the sale 
is large. 

OPERA STICKS 

5 pounds sugar 

1 pound com syrup 

1% pints water 
Cook to 310°, then pour on slab, fold up and cut off a 
small piece. Color it any color you wish, then place the 
main batch on the hook and flavor to suit while pulling. 
Color it also if you wish, then in front of your table furnace, 
form it into a three-cornered piece about a foot long. Now 
take the small piece you first colored and divide it into 
three equal strips, then lay one of these strips on each of 
the comers of the main batch. Now spin out in strips the 
thickness of a lead pencil; be sure to keep them three- 
cornered. Have your helper twist each strip. When cold 
cut into lengths to suit taste. These sticks are used a lot 
for receptions, parties and banquets. You can make them 
in plain colors or you can stripe them as above, and in that 
way blend two colors. 

HIGH GLOSS RECEPTION STICKS 

12 pounds sugar 

1 teaspoonful cream of tartar 
y^ gallon water *' 

Cook to 335°, then pour out on the slab, and follow the 
same directions for running out as given for Opera Sticks, 

LADY CLOVE STICK 

10 pounds sugar 

2 pounds corn syrup 

3 pints water 

Cook to 310°, then pour on slab, fold in ends, then cut off 
three separate pieces of about a half pound each. Color 
one of these pieces a dark green and pull just a little on the 
hook, say about three times. Now color another piece red 
and pull it just a little on the hook, then the last piece, color 
yellow and pull it only a little. Now in the main batch, 
flavor with oil of clove and knead it good, then in front of 
your table furnace, form it into a three-cornered piece and 
on each of the corners place one of the colored pieces. 
Now pull out the thickness of regular stick candy and twist. 
Then when cold, cut into sticks about six inches long. This 
is a very popular stick, and can be made in any flavor. 

FAIRY STIX 
Make 6 small batches of stick candy, flavoring and col- 
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oring six distinct flavors. In spinning each of these batches, 
spin in strips about 5-16 of an inch thick. Cut into 3-inch 
lengths and pack in boxes holding from eighteen to thirty 
sticks, assorting the flavors. There is nothing difficult 
about this piece, and I mention it simply because it is one- 
of the livest selling specials I have ever sold. After one 
batch of this piece, I was required by the demands of my 
customers to put on a "Fairy Stix Day" every week. 



BUTTERCUP WORK 

When folding the wrapper for buttercups over the cen- 
ter, fold the edge of the outer wrapper at least a half inch 
over, otherwise while batch is being pulled wrapper will 
become thin at this seam and crack or break. In working 
the wrapper blisters will sometimes form without any ap- 
parent carelessness in working the air out beforehand. 



When these blisters form, take a pair of shears and lightly 
prick the blister which will allow the air to escape. Failure 
to do this may cause the bursting of a center or the cracking 
of the wrapper. 

The center to be used in a buttercup must always be 
warm. Keep it sitting in front of the table furnace until 
you are ready for it, occasionally turning it over to insure 
all sides to be kept at an equal temperature. 

It is advisable to run out two or three lengths of the batch 
when spinning buttercups, as the center will not commence 
to show up until then. 

Any pieces with a high cooked wrapper and a low cooked 
filler or center are classified as "buttercup" goods. Jack 
Straws or Chips with a soft center fall in the class of butter- 
cup work. Any of the formulas for buttercups can be made 
in any shape desired. 
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Here are a few ideas suggested as pleasing combinations 
for buttercups: 



Wrapper Color 

White 

Molasses 

Pink 

Violet 

Yellow 

Orange 

White with red stripe 

Molasses with red stripe 

Clear 

Clear colored light red 



Flavor 

Vanilla center 
No flavoring 
Vanilla center 
Violet and Vanilla 
Lemon center 
No flavoring 
No flavoring 
No flavoring 
No flavoring 
No flavoring 

BUTTERCUPS 



Center 

Pecans 

Walnut 

Cocoanut 

Filbert 

Pignolia 

Roasted Caschews 

Hickory 

Black Walnut 

Fig 

Raspberry 



iy2 pounds corn syrup 
^4 pound sugar 
14 pint water 
Cook to 238°, then set off fire, flavor vanilla and add 31/2 
pounds pecans (ground). If desired to make a cheaper 
center, use only 2 pounds of pecans and I14 pounds Maca- 
roon Cocoanut (unsweetened). Any kind of nuts can be 
used instead of pecans. Set in front of the table furnace 
to keep warm. Now take : 
8 pounds sugar 
% teaspoon cream of tartar 
Cook to 335°, then set off the fire and pour on slab. 
Fold in edges, work with a bar, then pull on hook, twisting 
out all the air possible while pulling. In front of the table 
furnace form into a square about 15 inches by 15 inches, 
placing the prepared center in the middle. Fold over the 
edges and tuck in the ends. Spin out and cut. This is a 
paper shell buttercup. ' 

FIG CENTER FOR BUTTERCUPS 

3 pounds ground figs 
Vk pound corn syrup 
Set on fire, stirring constantly, and when quite hot add 2 
pounds sugar. Stir in well, then set off fire, pour in a pan 
and set near the table furnace. Not too close, however, as 
figs, and fruit also, have a tendency to hold heat longer 
than a cream center. They must not be used too hot. Pre- 
pare the wrapper for this center the same as for butter- 
cups, only cook to 330° and do not pull on the hook. A 
date center can be made in the same manner as the fig 
center. 

RASPBERRY CENTER FOR BUTTERCUPS 

2% pounds canned or fresh raspberries 

(unsweetened) 
2^ pounds sugar 
Set on fire and cook to a good stiff ball or 246°, then pour 
on slab, color red and add ^ ounce powdered citric acid. 
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Allow to cool a little, then set in p^n and place nearby- — ^but 
not too close to the table furnace. Prepare a wrapper the 
same as for Fig Centered ^Buttercups, only color it a very 
light red. 

CHOCOLATE CARAMEL STICKS 

2 pounds sugar 

2 pounds com syrup 

V^ pound bitter chocolate coating (grated fine) 

V^ gallon cream 
Cook to a hard ball or 248^. Pour on greased slab and 
when cool enough to handle, set in greased pan in front of 
table furnace. Now in a kettle take: 

8 pounds sugar 

1/^ teaspoonful cream of i^artar 

3 pints water 

When batch starts to boil, wash down the sides of the 
kettle, put steamer on kettle and cook to 335°. Pour on 
slab, folding in the edges and working in the usual way, 
then pull vigorously on the hook until it is good and white, 
working out all the air possible. Flavor with extract of 
vanilla while pulling.- Now in front of the table furnace 
shape like batch of buttercups into a piece about 15 inches 
by 15 inches, then take the above prepared chocolate center 
and lay it in the middle of this strip. Fold around, then 
spin out into piece 14 inch high and cut with cutter into 1^ 
inch lengths. This piece can be made in various colors and 
different flavors. 

BUTTER CREAM STICKS 

5 pounds bon bon cream 
1 pound raw com syrup 

Set on slow fire, and stir constantly while melting, adding 
14 pound of butter. When quite hot, set off the fire and 
add 21/^ pounds XXXX powdered sugar. Flavor vanilla and 
set in a warm place. Now in a kettle take : 

6 pounds golden "C" sugar 

4 pounds white sugar 

Large teaspoonful cream of tartar 
Cook to 325°, then set off the fire and add l^ pound 
butter. When thoroughly mixed, pour on slab. Fold in 
edges and work until it is of a cloudy nature. When cool 
enough work in front of the table furnace into a square 
piece about 15 inches by 15 inches. Add the center which 
is warm and spin out into strips about % inch wide. Cut 
into 114-inch lengths with a caramel cutter. This piece is 
made in the very best retail stores in the U. S. 

PEANUT BUTTER STRAWS 
Place 4V^ pounds of peanut butter over a steam bath 
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until well heated, then add a little salt. Now in a kettle 
place : 

10 pounds sugar 

3 pounds pom syrup 

3 pints water 

Cook to 310°, then remove from the fire a^nd add one 
pint of molasses, then set the batch back on the fire arid 
do not remove it until the thermometer registers 300*^ ; then 
pour on slab and when cool enough work on hook. Now 
form as with buttercups, using the above peanut butter for 
a center and the pulled batch for a wrapper. Now pull 
batch out until it is about six feet long, then have helper 
hold one end and bring them both together. Lay it in this 
manner about eight times, then pull out as with buttercups, 
about y^ inch thick and lengths of about iy^ inches. 

GOLDEN RODS 

Melt over a steam bath, 8 pounds of bon bon fondant. 
Add a little extract of vanilla and also a little macaroon 
cocoanut to flavor, then set where it will keep warm. Now 
take : 

10 pounds sugar 

Little over half teaspoonful cream of tartar 

3 pints water 

Cook to 330°, then remove from fire and add one pint of 
molasses, then place batch back on fire and do not remove 
until thermometer registers 330°, then pour on slab and 
when cool enough, pull on hook. Form for buttercups^ 
usin^ the above melted fondant as a center and the pulled 
batch as a wrapper. Pull out in flat strips about one inch 
wide and eighteen inches long, then twist each strip. When 
cool place these twisted strips in caramel pans and they are 
ready to sell. This is a beautiful piece of goods and it will 
pay you to try it. 

CHOCOLATE STRAWS 

Place three pounds of bitter chocolate over a steam bath 
until melted, then work in XXXX sugar until you get a stiff 
paste ; then add ^ teaspoon of extract of vanilla. Now set 
this where it will keep warm, then in a copper kettle place : 

10 pounds sugar 

Little over half teaspoonful cream of tartar 

3 pints water 

Cook to 325°, then pour out on a slab and when cool 
enough pull on hook, then proceed to work up like butter- 
cups, using the above chocolate paste for a center and the 
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pulled batch for a wrapper. Spin out in strips about the 
thickness of a lead pencil and ,cut in three-inch lengths. 

LEMO|^ CUTS 

4 pounds sugar 

4 pounds com syrup 
% pound butter 

1 pint water 

Cook to 252° ; remove from fire, add the grated rinds of 
8 lemons and 10 drops acetic acid; pour out on slab and roll 
up when cool, then let stand in front of table furnace. Now 
place in kettle: 

9 pounds sugar 

3 pints water 

1 teaspoonful cream of tartar 

Cook to 330° ; pour on slab ; when cool color light yellow 
and pull on hook; now wrap this around the first batch 
and pull out the same as buttercups, cutting them with your 
buttercup cutter. 

CHOCOLATE STRINGS 

First melt 1 pound bitter chocolate; then stir in XXXX 
sugar until stiff ; now place in kettle : 

5 pounds sugar 

y2 teaspoonful cream of tartar 
IV^ pints water 

Cook. to 330°; pour on slab; color any color desired. 
When cool pull on hook, then use a wrapper to the choc- 
olate paste and pull out like buttercups, only about half the 
thickness of a lead pencil. Cut with caramel cutter. 

CHOCOLATE BOSTON CHIPS 

6 pounds sugar 

1 pound com syriip 
1 quart water 

Now get 1 pound of dark chocolate and melt it in front of 
table furnace by placing it in an empty tin box; wheli 
melted add XXXX sugar and stir or knead it until you get 
quite a thick paste ; now set to one side and cook the above 
batch that you first prepared to 310°; pour off on slab, 
prepare it for the hook and pull, then twist out the air and 
form it in a flat piece on spinning table and lay the choco- 
late paste in center and fold up quick, then flatten out and 
see that the left end is closed. Now pull out one inch wide 
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and as thin as possible, and have your helper crimp them, 
or leave them straight, or in curls, just as you prefer. Cut 
about one inch long. 

MOLASSES COCOANUT CREAM ROLLS 

5 pounds sugar 
IV^ pounds com syrup 
^ pound butter 
1% pints water 

Cook to 238°, pour off on damp slab, and scatter over it, 
2 pounds fresh grated cocoanut, or li^ pounds dry maca- 
roon cocoanut, then with a paddle, cream it at once. Now 
take: 

8 pounds sugar 

2 pounds com syrup 
1 pint dark molasses 
% pound butter 

3 pints water 

Stir and cook to 270° ; pour on the slab, then pull on hook 
and twist the air out. Flatten out in front of your table 
furnace and place the cocoanut cream (first batch) in cen- 
ter. Now roll the molasses batch around it and close both 
ends, then get it into shape as for stick but pull it out a 
little larger than stick candy and cut in about three-inch 
lengths. Set in pans for 2 hours until the outside jacket 
^ains, then they are ready to sell. 

PEANUT BUTTER BITES 

10 pounds sugar 
1 teaspoonful cream of tartar 
3 pints water 

Cook to 330°, then add i^ pint of medium colored mo- 
lasses, and again bring the batch up to 330"^. Pour on slab, 
cool, then pull in the usual way. In the meantime take : 

4 pounds peanut butter 
1/4 pound butter 

1/4 ounce salt 

Place on a slow fire and stir constantly until quite hot. 
Watch out for scorching! Should peanut butter be very 
soft and thin, add 3 ounces of raw com syrup to give it the 
proper body. Now when the previous batch is pulled, cut 
off a third of it, and set both pieces in front of the table 
furnace. Take the larger piece, flatten it out as for butter- 
cups (see instructions on making buttercups) then place the 
peanut butter inside. Form a wrapper around the peanut 
butter and close the ends tightly to prevent leaking, then 
pull out in a strip about eight feet long on the table. Follow 
instructions for honeycombing as given in this book, and 
when the honeycomb process is completed, form the batch 
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into ^ piece not over 12 inches or 14 inches long and place 
the small piece of pulled batch around it as a wrapper. 
Spin out % inch high and cut on a buttercup cutter; 

HICKORY STICKS 

4 pounds corn syrup 
2 pounds sugar 
% pint water 

Cook to 236°, then add 14 pound butter and 6 pounds 
ground hickory nuts. Put in greased pan and place in front 
of heater to keep warm. Now take: • 

15 pounds sugar 

2 level teaspoonsful cream of tartar 

Good half gallon water 

Cook to 335°, then pour out on slab, and when cool 
enough, pull white on the hook. Now in front of the heater, 
use the last batch as a wrapper and form around the 
hickory nut meat filler as with buttercup work. Pull out 
in half inch widths and cut into lengths of five inches. 

FIG GLACES 

Remove the stems of about eight pounds of figs, theii 
grind fine so that they are in the form of a paste ; set where 
they will keep warm, then in a kettle place : 

4 pounds siigar 

1 pound com syrup 
iy2 pints water 
Cook to 320° ; pour on slab and when cool enough to 
handle place in front of table furnace. Proceed to wrap 
the warm ground figs with this batch, then run out as with 
buttercups, only in marking them use a caramel marker 
instead of buttercup cutter. Cut just the length of two 
buttercups. 

N NUT GLACES 

5 pounds sugar 

1% pounds com syrup 
11/^ pints water 

Cook to 290° ; set off of fire and drop in the kettle, one 
at a time, whatever nuts you want to dip ; dip them with a 
common kitchen fork until they are covered, then drop 
e them on a greased slab ; when dry put in a glass jar. 






FRUIT GLACES 

Prepare the batch as above, only dip cherries and small 
pieces of pineapple instead of nuts. 
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SECTION 16 

CANDY NOVELTIES 

Containing 

Formulas for Favors for Washinfi^ton's Birthday, Lincoln's 

Birthday, St. Valentine's Day, St. Patrick's Day, April 

Fool Day, Easter, Independence Day, Halloween, 

Christmas, and Any Day of the Year. 



ABOUT NOVELTIES FOR DIFFERENT HOLIDAYS 

In this section I mention and give directions for a number • 
of novelties made of candy* These are mostly new and if 
you will take special care and make a few novelties for the 
coming holiday, a few days beforehand, then place them in 
your window for display, you will find that people will be 
attracted by these various mimic candy pieces and will buy 
them just for the novelty they contain. Goods of this kind 
advertise you also, as people are usually impressed by new 
and curious candies and speak to others about "those funny 
little candy snakes or those fried eggs on toast made of 
candy which look just like the real thing at Jones' Candy 
Store." It pays to show new things and you will find 
plenty of them in the following section, some of which are 
very easily made. 

NUT LOGS FOR LINCOLN'S BIRTHDAY 

Into five pounds of bon bon cream knead one pound of 
almond paste. Now roll out in little round strips the shape 
of a log. Make them about one and one-half inches thick 
and five inches long ; do not make them too smooth ; then 
dip each one in fondant. Now immediately roll the log in 
coarsely ground nuts and in each log stick a small toy 
hatchet. 

CREAM HATCHETS FOR WASHINGTON'S BIRTHDAY 

Make same as Cream Shamrocks for St. Patrick's Day, 
only cast in hatchet mould instead of shamrock. Color 
these any color you desire. It is nice to make three dif- 
ferent kinds; namely, red, white and blue. 

WASHINGTON'S BIRTHDAY HATCHETS 
Make same as lime shamrocks, only color and flavor to 
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suit and run into starch which has been impressed with a 
hatchet shaped mould. 

CHERRY CREAM LOGS FOR WASHINGTON'S 

BIRTHDAY 

Into five pounds of bon bon cream knead one pound of 
almond paste, then roll out in little strips the shape of a 
log. Make them about one and one-half inches thick and 
five inches long ; do not make them too smooth ; then dip 
each one in fondant colored a delicate pink and flavored 
with wild cherry. Now roll in coarsely chopped cherries 
so that they will stick to the log. Stick a small toy hatchet 
in each log at an angle. 

NUT LOGS FOR WASHINGTON'S BIRTHDAY 

Make same as Nut Logs for Lincoln's Birthday, only tie 
a red, white and blue ribbon around each end of the log 
and make a neat little bow at the top. 

WASHINGTON'S BIRTHDAY CHERRIES 

Take three pounds of almond paste stock, prepared ac- 
cording to the formula in this book, stiffen with powdered 
augar, then roll into a strip ^ inch thick and cut into ^ 
inch pieces. Ball these pieces up round then make a dent 
in one end with a match. Now place l^ pound of powdered 
gum arable into i/^ pint hot water, and place over a steam 
bath. When thoroughly melted, color a deep red, dipping 
the round pieces of almond paste into this solution. Place 
on a fine mesh wire sieve and allow to remain until thor- 
oughly dry. Should gum arable chip off at the bottom 
touch up the bruised place with the solution, applying it 
with the finger. Now take a number of ll^ inch lengths 
of broom straw from a clean broom. Take these from the 
upper part of the broom adjoining the handle. Stick these 
little "stems" into the cherry and you have complete 
novelty ready to sell. 

CREAM HEARTS FOR ST. VALENTINE'S DAY 

Make same as Cream Shamrocks for St. Patrick's Day, 
only color some pink and flavor wintergreen and leave 
some plain white and flavor peppermint. Cast into heart 
shaped starch prints. 

HARD CANDY HEARTS FOR ST. VALENTINE'S DAY 
Make same as Lime Shamrocks, only color and flavor to 
suit, then run into starch prints the shape of a heart. 

CANDIES FOR APRIL FOOL'S DAY 

Take small onions, red pepper mixed in fondant, and salt 
mixed in fondant, pieces of meat, cotton or cardboard. Dip 
them in chocolate or fondant ; however, do not make many 
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of each, as their sale is small. Under no consideration 
should you dip pieces of soap, blocks of wood or ansrthing: 
that might injure the teeth or cause a person to become sick. 

CANDIES FOR HALLOWEEN 

Run out large candy dishes the same way as Candy 
Baskets for Christmas or Easter. Do not place any handle 
on them; coat the whole outside surface with pure white 
shellac, then gild the edges. Make this edge crimped and 
wavy, and haVe the batch colored a bright orange. Place 
the candies in the dishes made of candy, then set the dishes 
in your window and place a card at one side : "Everything 
in This Window Is Made of Candy in Our Own Factory." 
When shellacking the dishes, do not shellac the inside of 
them, then your candies will not come in contact with the 
shellac ; place a sheet of wax paper inside each dish to keep 
the goods from sticking. 

CANDY SNAKES FOR ST. PATRICK'S DAY 

This is a big hit and something new: Pull a batch of 
regular stick candy, colored a dark green, into strips about 
three-fourths of an inch thick and eighteen inches long. 
Pull these strips out round just like stick candy and spin 
them out one at a time, having your helper keep your batch 
warm in front of the table furnace while you are working 
on each candy snake. While the strip is warm wind it and 
make it krinkle like a snake, then flatten one end to repre- 
sent a head, cutting a small slit and opening it wide for a 
mouth. Now run your entire batch out this way and when 
they have hardened mix a little corn starch or rice flour 
with water, so as to make a paste, then colot so that it is 
a vivid pink. Now apply this paste with a brush or stick 
to the inside of each snake's mouth. .Use icing colored red 
to make two fangs in the snake's mouth. The piece is now 
completed, and you have one of the cleverest novelties for 
St. Patrick's Day you can possibly produce. The snakes 
should be made in two sizes, to sell at two different prices. 

CANDY IRISH POTATOES FOR ST. PATRICK'S DAY 

Take five pounds of bon bon cream and into it knead one 
pound of almond paste, stiffening it with XXXX powdered 
sugar while working, if necessary. When thoroughly 
kneaded, shape into small spuds about the size of an ink 
bottle, and while moist rub with powdered cinnamon. Use 
almond paste or pignolia nuts pressed in sides to represent 
eyes or sprouts, or simply make little dents for the eyes. 
Care must be taken to get the cinnamon to stick good. 

CREAM SHAMROCKS FOR ST. PATRICK'S DAY 
Take fifteen pounds of bon bon cream and melt it over a 
kettle of boiling hot water, then after cream has become 
very hot, flavor with a few drops of oil of peppermint and 
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color a delicate green. Now through a funnel cast this 
cream into starch which has been impressed with a sham- 
rock mould. (Such a mould can be obtained at any of the 
supply houses.) Allow the cream to stand in starch for 24 
hours, then brush off and proceed to place in a kettle : 
12 pounds sugar 
2 quarts water 
Place on fire and when it comes to a boil cover kettle for 
four minutes, then wash down sides of kettle and place the 
thermometer in the batch and when it registers 222°, re- 
move batch from fire. Now set kettle to one side where it 
will not be disturbed and over the surface of the batch 
spread a piece of cheesecloth. Let this remain standing for 
three hours, then remove cloth and crystals which stick to 
it. Now in crystal pans place the cream shamrocks (a pan 
not less than two inches deep will answer the purpose), 
then pour in the syrup, which has cooled, over the sham- 
rocks and allow this to stand for twelve hours or more, then 
the syrup should be drained off of the creams and the latter 
laid out to dry on a large sieve, which will allow the syrup 
to run off of each piece. 

LIME SHAMROCKS FOR ST. PATRICK'S DAY 

5 pounds sugar 

1 pound com syrup 
1^ pints water 

Cook to 300°, remove from fire, color green and flavor 
with oil of lime, then run through funnel into starch which 
has been impressed with a shamrock mould. Now allow 
these to thoroughly harden, then remove from starch and 
blow as much starch as possible off of them, then run each 
shamrock quickly through water, then lay them on a sheet 
of wax paper to dry. Turn them over occasionally while 
drying. 

HARPS OF ERIN 

Run out a cream wafer, colored green and flavored to 
suit, about 1% inch*es in diameter. After these set, with a 
decorating tube place a delicate harp on top of each wafer 
in white icing. 

ST. PATRICK'S DAY GRAPES 

Into a green fondant, dip green malaga grapes — be sure 
these are solid. When cream sets, they are ready to selL 

FRIED EGGS ON TOAST FOR EASTER 

6 pounds com syrup 

2 pounds sugar 
1 quart water 

Cook to 242°, then remove from the fire and add all the 
fine powdered cocoanut it will stand, then flavor vanilla 
and pour out on a dry, clean slab. Form this like a loaf of 
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bread, then cut into slices one-half inch thick then place 
these slices into a hot oven or on double baking tins until 
one side is nice and brown, then remove from the oven and 
spread out on wax paper to cool. Toasting can also be done 
by taking a fine mesh sieve and holding slices in this over 
the fire to toast. While these are cooling, melt ten pounds 
of fondant over a steam bath and when it is melted run 
sploti^hes of the cream on each piece of browned cocoanut 
or toast. Make this thick and irregular, so as to represent 
the white of the fried egg. Now let the cream on the toast 
thoroughly harden, then proceed to place five pounds of 
fondant over a steam bath, flavor it with oil of orange and 
color a deep shade of yellow to represent the yolk of the 
egg. Now on top of the white of the egg, which you have 
run on the toast, run the yolks right in the center. Drop 
them round, thick and about the size of an ordinary cream 
wafer. Now coat the white and yolk of each fried egg with 
a thin syrup, then lightly shake sugar and finely powdered 
charcoal over the top to give the effect of salt and pepper. 

CHOCOLATE NOUGAT EGGS FOR' EASTER 

6 pounds sugar 

5 pounds com syrup 

1 quart water 
Cook to 248°. Now take 7 ounces of egg albumen which 
has previously soaked in SYz pints of water, whip the dis- 
solved albumen good and stiff, then slowly add the above 
batch. Now in a kettle place : 

12 pounds sugar 
7 pounds com syrup 

% gallon water 
Cook to 256°, then slowly pour into the first batch, whip- 
ping constantly. Now add whatever amount of cherries, 
pineapple and almonds you wish. Mix good, then pour out 
onto boards lined with wafer paper. Now when this has 
cooled, remove a sheet of the wafer paper and take off a 
small piece of the batch and shape as an egg with your 
hands, then dip immediately in chocolate. When you dip 
these touch the tip of your finger quickly all over the coat- 
ing. This makes the chocolate have a sort of wavy effect 
which looks very nice. Tie each egg across and lengthwise 
with a piece of ribbon and they are then ready to sell. 
The above nougat is nice if sold in just the square form. 

ALMOND PASTE CHICKS 

Mix two pounds of bon bon fondant with one pound of 
almond paste. Mix thoroughly, then color a light yellow. 
If necessary mix in XXXX powdered sugar to stiffen, but 
be careful not to get too stiff as it will crumble. Should you 
get it a little too stiff reduce with a little raw com syrup. 
Now roll out in strips % inch thick and ll^ inches long. 
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Shape these strips like an egg with the hands, then shape 
one end more than the other so as to make a chick's head 
popping out of the egg at this end. Take a knife and make 
a line commencing at the neck of the chick and running 
back on the shell. Make this jagged to appear like a crack 
in the shell. Coat all of the outside in dark coating except 
the neck and head of the chick, then with a toothpick cov- 
ered with pink color, lightly make a bill, and place the two 
eyes in the chick's head. This is a very popular Easter 
novelty. 

HARD NOUGAT EGGS 

31^ pounds sugar 

1^ pounds corn syrup 

1 pint water 
Cook to 300°, then add 21^ pounds chopped almonds. 
Color the almonds a good rich brown color on the fire, then 
pour the batch on a slab and allow it to cool enough to be 
handled. When this temperature is reached, place batch 
in pan and set it in front of a table furnace and shape it into 
two hollow cocoanut shells (make these by taking a small 
cocoanut, sawing lengthwise, cleaning out the center, dry- 
ing, then greasing inside with Nucoa Butter). Shape the 
batch to a thickness of about i/4 inch, coating the inside of 
the shell. Trim around the edge with shearsl If the batch 
is. too hot to handle with hands, use gloves. When the 
nougat crust is real hard, remove from the shell moulds, 
then take two of the oval nougat crusts and put them to- 
gether. Take a small amount of running cream in which 
corn syrup has been used and get it real hot, then with a 
small knife spread this hot cream along the edge of the 
nougat crusts where they join — be careful not to allow to 
run over the sides. The cream will stick the two nougat 
crusts together and form a perfectly shaped egg. After 
the cream h^s hardened, an icing band can be run around 
the joint and decorated if desired. 

HOLLOW CHOCOLATE EGGS 

Take a small cocoanut, saw carefully in two lengthwise 
and clean out center thoroughly. Dry well, then grease the 
inside with Nucoa Butter. Take sweet chocolate coating 
that has been thoroughly chilled and cover the inside to a 
thickness of about % inch. Set in a cool place and allow 
to harden. When hard and cool, remove the chocolate 
crust carefully from the shell. Do not handle too- much as 
they scratch easily. Repeat the foregoing operation for as 
many eggs as you wish, then take two of the halved shells, 
spread moist coating along the shells and stick them to- 
gether. Before sticking them together, drop two or three 
little pieces of candy inside the shells so as to produce a 
rattle when the shells are closed. Now when the shells are 
stuck together run a band of any color of icing around the 
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joint« The entire eggs can be iced if do desired, or the 
coating can be given a rough appearance. 

EASTER BUNNY WAFERS 

Run cream into a flat rabbit mould in starch, flavoring 
and coloring to suit. Allow the cream to set, then remove 
from the starch. Now run a hard butterscotch wafer (see 
formula for butterscotch wafers) on a greased slab. Run 
these wafers about 2^^ inches in diameter then have a 
helper place a cream rabbit flatly in the center of each 
wafer. Work quickly as the butterscotch sets rapidly. 
Placing a couple of very small candy eggs beside the rabbit 
looks nice and increases the novelty of this piece. 

FRIED EGGS MADE OF CANDY IN A FRYING PAN 

Get some toy skillets; cast a couple of circles of white 
cream in the center (cast only one if room will not permit 
two). After the white has hardened cast a little bright 
orange cream on top of the white. You will now have a 
fried egg made of candy. When the egg or eggs harden, 
with a brush coat them with a thin syrup, then take sugar 
and powdered charcoal, rubbed down, and shake this 
lightly over the syrup to give a salt and pepper effect. 

RED, WHITE AND BLUE WAFERS 

First melt any amount of wafer cream over steam bath 
and flavor any flavor. Now dissolve some red paste color 
by adding glycerine, and likewise do the same with some 
blue paste color. Next place the melted wafer cream in a 
funnel ready to cast and prevent it from running out until 
ready by placing the stick firmly in the bottom over open- 
ing. Now take another stick and get it well covered with 
the red color that has been prepared, then run this red stick 
down one side of the funnel, scraping it firmly against the 
side as you draw the stick back up out of the cream. Re- 
member your stick holding the cream in the funnel has 
never been removed. Now go thru the same operation with 
the blue as you did with the red only run the blue stick 
down the opposite side of the funnel, then remove it from 
the funnel, scraping the side as it is drawn out. 

The wafers are now ready to cast. Simply cast as with 
all other wafers and the result will be a variegated red, 
white and blue cream wafer. When the colors begin to 
mix, wash out funnel and repeat operation with fresh 
cream. The wafers produced after the colors mix will be 
a violet hue and these can be used as a separate variety of 
wafers. 

FOURTH OF JULY WAFER FAVORS 

Make three kinds of wafers, red, white and blue ; flavor 
them as you desire. Now take a blue wafer and on top of 
it place a white wafer, then lay a red pattie on top of the 
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white wafer. Tie all thr^e wafers together with a piece 
of red, white and blue or pl&in white ribbon. These make 
nice flavors for Washington's birthday also. Other red, 
white and blue effects can be obtained in the striping of 
stick candy, and various forms of hard candy such as chips, 
drops, etc. 

CANDY CANES FOR CHRISTMAS 

Run out a batch of any flavor of stick candy, usually pep- 
permint and lemon are the best sellers, spin these sticks any 
size you wish and in cutting these cut off at angles. Now 
have your helper roll them so as to keep them round and 
when they begin to get cold crook the handle, then set them 
to one side to harden. Your helper's rolling them until they 
become cold keeps them from getting flat on one side, 
which affects the sale of them greatly. It is best when 
spinning these out to make one end of the stick smaller 
than the other, then place the crook on the large end and 
have the small end for the end of the cane. Candy canes 
can be made in any flavor or color, or any size desired. 

CANDY BASKETS FOR CHRISTMAS OR EASTER No. 1 

Run out any flavor or color of stick candy you wish. 
Now spin out a strip about three feet long. Now with this 
round strip start to coiling around and around until you 
have a nearly round disc about four inches in diameter. 
Work in front of your table furnace as much as possible, 
have your helper keep the remainder of your batch warm. 
Now do not cut the remaining part of the strip off, but 
start to winding around and building up the sides for the 
basket. When the strip gives out you have the body of 
your basket completed ; however, make the end of the strip 
fit snugly to the rest of the basket. Now spin out a small 
piece for a handle ; you may braid it if you wish ; curve it 
to fit the basket, then place the ends of the handle in a 
flame and very quickly stick it on to the basket. If you 
do this quickly it will stick. This is a very popular novelty 
around the holidays and you will find after making a few 
that you can do it very nicely, the principal point being to 
work the batch quickly. 

CANDY BASKETS FOR CHRISTMAS OR EASTER No. 2 

Make a batch of any flavor or color of stick candy. Now 
in front of your table furnace, cut off a small piece of the 
batch and flatten this piece out with a rolling pin. Have 
your helper keep the remainder of your batch warm all the 
time you are working. Now take the flat sheet and shape 
it into a basket. Mould it over a dish or can or anything 
round. Work fast, remove the can, then make the edge 
wavy ; this looks much nicer than when you try to make it 
smooth and even. Now spin out a small strip for a handle, 
curve it so that it will fit the basket, then place the ends of 
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the handle in a flame and quickly stick thiem to the basket. 
Now run your whole batch out in this manner and after a 
little practice you will be able to do this quickly and skil- 
fully. 

CANDY RINGS FOR CHRISTMAS 

Run out a batch of peppermint stick candy, spin out in 
strips a little over one-half inch thick. Now cut into len^hs 
of about five inches, then form each len^h into a round 
ring, making the ends meet. These can be made in any 
flavor; however, peppermint is the best selling kind. They 
are used a lot to hang on Christmas trees. 

- CANDY CHAINS FOR CHRISTMAS 

Study this recipe good before you start, then you will see 
that the batch is easily made. By trying one or two batches 
you will be. able to turn out some nice goods. 
7 pounds sugar 
3 pounds corn syrup 
1 quart water 

Cook to 290° and pour on the slab, then pull on the hook 
and twist out the air; now flatten it out in front of your 
table furnace in a piece about eight by twelve inches, and 
mark a ridge in the center and pour a little cottonseed oil 
in this, then lay in a small handful of starch. Now get a 
ball of string and open it and lay a piece in the center 
where the oiT is and close the batch around it, pull it out 
nice and round as for stick and then lay the ball of string 
that is on the left end of the batch in a box and pull it as 
stick and feed it through a kiss machine. Have the helper 
keep the batch straight as it comes from the machine ; also 
watch the ball of string so it will not get tangled up while 
you are pulling out. After you have made one or two of 
these batches you can make some very pretty goods by mak- 
ing same with stripes and clear centers or clear outside and 
pulled centers. This class of goods can be made only by 
practice, so do not get discouraged if your first batch is 
imperfect. 

STRINGS OR STRAWS OF COMFORT 

6 pounds sugar 

V2 pound corn gyrup 

1 quart water 
Cook to 300° or 320° over a hot fire, then pour out on 
slab and when cool enough pull on hook and flavor and 
color while pulling. Twist the air out of the batch, be sure 
to be working with gloves all time, then in front of your 
table furnace, form as for stick candy, pulling out in thin 
springs about the thickness of a soda straw or thinner if you 
are able to spin any thinner. Now have yoiir helper move 
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them around and keep them off of each other until they 
become cold. When cold cut into 3-inch lengl^hs. 

MOLASSES HAYSTACKS 

5 pounds N. O. molasses 

4 pounds sugar 

3 pounds, corn syrup 
Cook to 234^, add all the shredded cocoanut it will stand, 
pour on slab and then with the hands roll batch into little 
balls about two inches high. In rolling them do not press 
them so that the cocoanut will be too compact, but just 
enough to have each one of the balls hold its shape. 

APPLES ON STICK 

Take small apples and stick in each one at the top, a 
small wooden skewer, such as butchers use to pin roasts. 
Now cook a batch of Molasses Taffy to 280° (see recipe) 
then dip the apple in the hot batch so as to cover it com- 
pletely. Let the surplus syrup drip off, then stand them on 
the slab until cold. 

HONEYCOMB CANDY 

2 pounds sugar 

2 pounds com syrup 

^2 pint water 
Cook to 285°, pour on slab ; when ready to handle pull it 
on the hook and f lavoi* and color to suit ; when well pulled 
twist the air out of it and flatten it out in a piece one inch 
thick and about one foot long, then lay it before the table 
furnace. Now place a piece of iron pipe in the center of the 
batch and roll the batch around it, close up the left end of 
batch, then get your helper at the other end; now. place at 
the end, a pair of small bellows and pump air in the pipe, 
drawing out the pipe slowly at the same time; when the 
pipe is all out, then place the bellows in the hole where the 
pipe was and pump easy. Pull out the batch quickly to 
about ten feet, then pull out the bellows and close the end 
by pressing on it so as to not let the air out of the batch ; 
now bring both ends together and pull it again to ten feet 
long; now bring both ends together once more, and pull 
this time the length of your table, if possible ; let cool quick 
as possible and cut in four-inch lengths. 

BOLOGNA MADE .OF CANDY 

You can use cream scrap in this if you desire ; if you do, 
place in a kettle : 

30 pounds scrap 
20 pounds com syrup 
Water to dissolve- 
Cook to 234°, then remove from fire and add all of the 
fine cocoanut it will stand, then add a few blanched al- 
monds or Brazil nuts to represent the fat in the sausage. 



RIGBY'S RELIABLE CANDY TEACHER 219 



Also add chocolate to flavor and red color; do not ude too 
much color but just so the batch will be a kind of reddish 
brown. Now pour batch on slab and work into round rolls 
a little over two inches thick and about fifteen inches in 
length. It is necessary to have a heavy wire suspended 
across your shop when you are making this piece. Have 
the wire up before starting batch. Now wrap the strips of 
candy bologna in heavy sheets of wax paper; be sure to 
keep them round all the time, then tie up the end of the 
wax paper so that the whole sheet of oiled paper will keep 
the bologna in the desired shape. Hang each of these pieces 
from the heavy wire and let them remain undisturbed for 
about twelve to fifteen hours, then remove the wax paper 
and cut into slices of about a half inch in thickness. You 
vsrill find this cuts very smoothly and is nice eating. In 
cutting, cut on an angle just as butchers do, then your piece 
will be still more imitative. If you do not wish to use cream 
scrap in making this batch, use 20 pounds of sugar to 20 
pounds of com syrup, then proceed the same. 

SAUER KRAUT CANDY 

This formula is for the candy sauer kraut which orig- 
inated in the candy butcher shops. Unlike many novelties, 
it is not only a fast selling piece, but also a piece possessing 
g'ood eating qualities. 

3 pounds sugar 

6 pounds com syrup 

1 quart light New Orleans molasses 

V% pound butter 

1 spoonful salt 

1 pint water 
Place on fire and when batch boils add 8 pounds long 
shredded cocoanut. Continue to cook until the batch hangs 
together, then pour batch into a greased sieve and allow the 
surplus syrup to drain from the cocoanut. Pour on slab to 
cool and flavor with a little extract of vanilla and extract 
of lemon. Sell from pans, or pack in boxes and sell in that 
manner. 

FRENCH OPAQUE GLASSWARE 

(Made of Candy) 

5 pounds sugar 

1 pound com syrup 

iy2 pints water 
Cook to 310°, then pour out on a greased slab. Take a 
third of this batch and pull white on the hook, then color 
the remainder of the batch red. Place both pieces in front 
of the table furnace. Now place the white piece inside of 
the red by wrapping red around white as with a wrapper 
for buttercups. Now flatten out into a square piece about 
three-eighths of an inch in thickness. Work out the edges 
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of this piece thinner and thinner, then in the center place a 
round can that has been greased and starched. Now fold 
the batch up around the sides of the can and shape it to the 
shape of the can, then take shears and cut off about one- 
half inch off all around the edge of batch to show up the 
two colors. Ruffle the edge and make it crinkly. It is ad- 
visable once in a while to slightly loosen the can. Let sit 
in front of fan and remove the can when cold. For varie- 
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MANNER OP VARIEGATING COLORS FOR CANDY GLASSWARE 

gated color in glassware add various colors to the large 
piece in front of the table furnace by dotting batch with 
different moist paste colors. See illustration. 



SPUN SUGAR 

This work requires practice and can only be mastered by 
time and application. First take a plain, finished board, 5 
by 5 inches, and drive thru one side of it probably twelve 
ten-penny nails. Just drive these in the wood enough to 
hold them firmly, and scatter them over the area of the 
board. Arrange a handle on the other side of the board so 
that it can be held conveniently in one hand. Now in a 
clean copper kettle place: 

6 pounds sugar 

1^ pounds com syrup 

1 quart water 

Cook to 295° and color while on fire if desired. Now 
have a slab surrounded with iron bars, and cross bars about 
every foot apart so that the slab will be divided into a num- 
ber of rectangular squares. Now with the nailed board 
prepared, as soon as the batch has been removed from the 
fire, dip the nail side into kettle, then wave vigorously over 
the slab. The result will be that little fine crystal strings 
of sugar, coming into contact with the air will fall from the 
board and onto the slab. These little crystal strings form 
the spun sugar. When the desired amount of spun sugar 
has been obtained, form it into any dhape desired. It iis 
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very nice to take spun sugar and shape it into a little nest 
basket (handle is not necessary) then inside place a little 
chick moulded from ice cream. These make excellent 
dinner favors, and naturally very nice eating as well as 
novel looking. 

MOULDED CREAM GOODS 

The directions in this formula pertain to using plaster 
paris moulds for various shaped pieces. First, the plaster 
paris moulds must, be soaked over night before they are 
used. Then proceed with batch: 

20 pounds sugar 
5 pounds com syrup 
3 quarts water 

Cook to 250°, then set off the fire and add 2 pounds bon 
bon fondant. Stir and when grain is started, cast batch into 
moulds through mould holes. Each mould should be damp- 
ened with water before cream is cast into it. Allow moulds 
to stand ten minutes, then put into sieve to allow surplus 
syrup to drain from the mould holes, allowing to stand this 
way for a half hour. Open and remove the moulded piece, 
trim off rough ledges, and decorate to suit. The cream 
before casting can be colored and flavored to suit. 
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SECTION 17 

COLD SODA FORMULAS 

Containing 

New and Up-to-date Recipes for Syrups, Fresh Fruits, 
Sundaes, Adc^s, Frappes, Freezes, Glaces, Parfaits, 
Extracts, Phosphates, Whips, Fancy Drinks, 
Err Drinks, and Much Valuable In- 
formation on the Soda Fountain. 



35 DONT'S FOR THE SODA FOUNTAIN MAN 

1. Don't allow the slightest thing on or around your 
fountain to have an unclean appearance. Remember clean- 
liness above all things. 

2. Don't fail to advertise your soda water business. 

3. Don't allow your silverware or holders to become 
tarnished. Every rainy day shuld be a "shining" day. 

4. Don't fail to wear a white coat and apron and be 
sure that these are clean. 

5. Don't placard your whole fountain with signs and 
advertising decorations. In most cases the fixture itself is 
too handsome to cover. 

6.- Don't accept pay if a customer breaks a glass. Look 
pleasant ; it was an accident. 

7. Don't serve ice cream in any form without a small 
glass of ice water. 

8. Don't use extracts in your syrups when it is possible 
to use fruit juices. Fruit juices cost a little more, but it 
pays to use them. 

9. Don't use eggs that are the least bit doubtful. 

10. Don't argue with a customer about what he ordered. 
Change it ; you might have misunderstood, but even if you 
are sure you did not, the main thing is to please your 
customers. 

11. Don't allow your stock of soda fountain supplies to 
become exhausted and then order. Order before you run 
out. It is a good idea to keep a want list at your fountain 
and when you see ansrthing becoming low, put it on the 
want list. 

12. Don't skimp on ice in your fountain. It doesn't pay. 

13. Don't allow loafers to occupy the space in front of 
your fountain. 

14. Don't use a poor grade of ice cream. If you are in a 
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position to make your own ice cream, try my Formula No. 1 
for Vanilla Ice Cream. This is something extra fine. 

15. Don't allow your counter or any part of your foun- 
tain to become wet and sticky. This don't will prevent flies. 

16. Don't allow your syrup cans to become dirty. They 
should be washed at least once a week. 

1. Don't use artificial flavors such as artificial straw- 
berry or raspberry syrups. 

18. Don't give a customer a drink that is not thoroughly 
mixed. 

19. Don't joke or talk loud when there are customers at 
your fountain. 

20. Don't forget to keep the space in front of your foun- 
tain clean. Mop it frequently. 

21. Don't give out wet or sticky soda checks. 

22. Don't treat one customer better than another. Treat 
them all alike. 

23. Don't stretch mosquito net over any part of your 
fountain. It is too fine a fixture to cover up and besides it 
is not difficult to keep clean. 

24. Don't make a customer repeat his order. 

25. Don't use glasses, dishes or anything that is not 
absolutely clean. 

26. Don't hire a cheap boy to run your fountain. 

27. Don't forget to mop back of your fountain fre- 
quently. This don't will prevent flies and bad odors. 

28. Don't forget to always acknowledge payment from 
a customer, by a "Thank You." Do this always. It is 
merely politeness. 

29. Don't serve a lady customer without first giving her 
a paper napkin. These can be secured from any supply 
house very cheaply. 

30. Don't allow your tables to become sticky. 

31. Don't fail to clean the outside and inside of your hot 
soda urn frequently. 

32. Don't allow dirty towels to be used or do not allow 
them to accumulate around your fountain. 

33. Don't use certain substitutes in place of lemon juice. 

34. Don't allow fruit juices, syrups or fruits to stand in 
tin cans. This practice is dangerous and should never be 
allowed. 

35. Don't fail to try our recipe for Boston Nut Ice Cream 
if you are in a position to make your own cream. This 
recipe alone is worth the price of this book and you will 
never regret trying it after you have once given it the first 
trial. 

POINTERS ON SYRUPS 

A few words to the beginner : You should have a table 
or bench near the place where your stocks, barrels and other 
ingredients, which enter into the syrups, are found. This 
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table does not need to be anythinfir fancy; with a few pine 
boards, yptj can make one yourself. A pail of fresh water 
or better still, runnin^r water, should be near so that the 
different utensils can be easily washed. Build a shelf on 
the back of the table so that your extracts, oils and colors 
may be kept there. To sum the whole thingr up, have every- 
thin^r where it can be easily and quickly obtained. I would 
su^TRest the use of a ^rallon tin container with handle at- 
tached for the mixinjBT of the syrups. Always stir all syrups 
well in mixin^r and it is a splendid idea to strain them also. 
You should have at all times an extra supply of your various 
syrups made up. Keep a reserve stock in some cool place 
and this n^etliod will do away with runnin^r out of such and 
such a flavor durin^r rush hours. You can keep this reserve 
stock in one-£rallon or half-^rallon bottles or ju^rs. Be sure 
to label the bottles ox jngs, as the case may be, because 
some one is liable to make a mistake with a flkvot resem^ 
blin^r the one he should have used. 

For the benefit of those who are not acquainted with the 
making and keeping of syrups, I will mention the following 
syrups which should not be prepared in large quantities on 
account of their quickness to spoil: Pineapple, apricot, 
grape, nectar, raspberry, strawberry. I have named only 
the ones that act quickly but any of the fruit syrups will 
ferment in time. In the following formulas for syrups 
where I have specified citric acid solution, fruit acid may 
be used in its place or where fruit acid is specified citric 
acid solution may be used. The following recipes are nearly 
all based on one-gallon quantities : 

AMBROSIA SYRUP 

Four pints raspberry syrup, 4 pints vanilla syrup. Fill 
balance of gallon with simple syrup. Mix. 

ANISE SYRUP 

One gallon simple syrup, 8 drops oil of anise. Color deli- 
cate red. 

APRICOT SYRUP No. 1 

One gallon simple syrup, 2 ounces apricot extract, i/^ 
ounce citric acid solution. Color orange. 

APRICOT SYRUP No. 2 

One quart apricot stock, % ounce fruit acid. Fill balance 
of gallon with simple syrup. 

APRICOT SYRUP No. 3 

Pre^s pulp of apricots to make 1 quart of juice and add 2 
pounds of sugar, then cook to a boil and cool. Strain and 
add fruit acid if desired. This can be weakened by the 
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addition of simple syrup after the syrup is removed from 
the fire. 

BANANA SYRUP 

One gallon simple syrup, 2 ounces banana extract, i/^ 
ounce citric acid solution. Color light yellow. 

BLOOD ORANGE SYRUP 

Seven ounces raspberry stock, li/^ ounces orange extract, 
1 ounce citric acid solution. Fill balance of gallon with 
simple syrup. 

BLACKBERRY SYRUP 

One quart blackberry stock, 1 ounce citric atjid solution. 
Fill balance of gallon with simple syrup. 

BIRCH BEER SYRUP 

Two ounces birch beer extract, 1 gallon simple syrup. 
Color with caramel color. 

CARAMEL SYRUP 

5 pounds "C" sugar 

21/^ pounds Canadian maple sugar 

21/^ pounds granulated sugar 

1 pound com syrup 

1/^ gallon sweet cream 
Cook batch until it gets quite thick, then add another half 
gallon of sweet cream and cook to 226°. Set off of fire and 
add 1 ounce of vanilla extract and color to suit with burnt 
j3ugar or caramel color. This makes an excellent dressing 
for sundaes. 

CASSIA SYRUP (Cinnamon) 

One gallon simple syrup, 10 drops oil of cassia. Color 
delicate red. 

CELERY SYRUP 

One quart celery stock, l^ ounce fruit acid. Fill re- 
mainder of gallon with simple syrup and mix. 

CHOCOLATE SYRUP No. 1 

Boil 1 quart simple syrup and when this first comes to a 
boil, add 8 ounces of powdered cocoa. Keep stirring for 10 
minutes over a slow fire, then remove from the fire and 
add 3 quarts simple syrup and i/^ ounce of vanilla extract. 
In making chocolate syrup be careful to use good cocoa. 
It may cost a little more but it gives you much better results. 

CHOCOLATE SYRUP No. 2 

In a kettle, pour 3 quarts of water and to it &dd % pounds 
of some good grade of cocoa. Let this come to a boil, then 
add 8 pounds of sugar and boil this until sugar is thoroughly 
dissolved, then add 1 ounce of vanilla extract. Remove 
from the fire, strain, then cool. This makes one of the 
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finest chocolate syrups used at any fountain. Its one main 
advantage is that it is absolutely free from lumps. 

CHERRY SYRUP (Tame) 

One quart tame cherry stock, % ounce fruit acid. Fill 
remainder of gallon with simple syrup, then mix. 

CHERRY SYRUP (Wild) No. 1 

One gallon simple syrup, 2 ounces wild cherry extract, 
1 ounce citric acid solution. Color red and mix. 

CHERRY SYRUP (Wild) No. 2 

One quart wild cherry stock, % ounce fruit acid. Fill 
remainder of gallon with simple syrup and mix. 

CLARET SYRUP No. 1 

One quart claret stock, i/^ ounce fruit acid. Fill re- 
mainder of gallon with simple syrup and mix. 

CLOVE SYRUP 

One gallon simple syrup, ^2 ounce essence of clove. 
Color very delicate red so that syrup will be pink. 

COFFEE SYRUP No, 1 

One gallon simple syrup, 3 ounces coffee extract. Color 
with brown sugar color and mix. 

COFFEE SYRUP No. 2 

Bring 1 gallon of simple syrup to a boil, then add two 
heaping tablespoonfuls of any good grade of powdered 
coffee and boil the syrup for about five minutes, then add 
1 ounce of vanilla extract and caramel color to bring out 
desired color. Allow this to cool* and you will have one of' 
the finest coffee syrups obtainable. 

''DINGER" SYRUP 

One gallon simple syrup, 5 ounces kola nut extract, 1 
ounce root beer extract, 5 ounces Rose's lime juice, 2 drams 
sarsaparilla extract, % dram extract of cassia. (Cut 1 
ounce of oil of cassia with 3 ounces of alcohol to make the 
extract). Mix. 

GINGER SYRUP No. 1 

One ounce ginger extract, brown sugar color. Fill re- 
mainder of gallon with simple syrup and mix. 

GINGER SYRUP No. 2 

This method can only be used by confectioners, as the 
expense is too great to those who cannot use the ginger 
later for other purposes. Buy a half barrel or keg of (Can- 
ton ginger. Strain the syrup off of it and it is ready for 
use. Now fill your keg with as much simple syrup as it will 
hold and in about two weeks you can again draw off the 
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syrup. This can be repeated several times. The remaining 
root in the keg can be used in the factory for different 
things, otherwise that part is a waste. 

GINGER ALE SYRUP 
One gallon simple syrup, 1 ounce citric acid solution, 1 
ounce ginger ale extract. Add caramel color and mix. 

GINGER FIZZ SYRUP 
One gallon simple syrup, 2 ounces ginger ale extract, 1 
ounce lemon extract. Add one ounce of citric acid solution, 
then mix. 

GRAPE SYRUP No. 1 

Take 3 pints of any good grade of grape juice and fill 
remainder of the gallon with simple syrup. In making this 
syrup do not prepare in large quantities as it ferments very 
easily in warm weather. 

GRAPE SYRUP No. Z 

One quart grape stocky % ounce fruit acid. Fill re- 
mainder of gallon with simple syrup. 

LEMON SYRUP No. 1 

One quart lemon stock, 1% ounces fruit acid. Fill re- 
mainder of gallon with simple syrup and mix. 

LEMON SYRUP No. 2 

One gallon simple syrup, 2 ounces lemon extract, 2 ounces 
citric acid solution. Color a delicate yellow and mix. 

LEMON SYRUP (Fresh) No. 3 

First grate the peels of eight lemons onto a piece of 
cheesecloth, then squeeze the juice of the lemons into 1 
gallon of hot syrup. Next pour the hot syrup through the 
cheesecloth, allowing it to run over the gratings. The 
strained syrup when cool is ready for use. 

MEAD SYRUP 

Three ounces extract of mead; color caramel color. Fill 
remainder of gallon with simple syrup and mix. 

MINT SYRUP (My Big Special Recipe) No. 1 

To make this you have to mix oils as follows: Three 
ounces oil of peppermint, 3 ounces oil of spearmint; thin 
with grain alcohol. 

Now take 1 gallon simple syrup and ^ ounce of flavoring 
just mixed. Color green and mix. This drink is one of the 
biggest summer hits I have ever sold. Give it just a little 
advertising and in a short time you will agree with me. 

MINT SYRUP No. 2 

One-half ounce essence of peppermint. Fill remainder 
of gallon with simple syrup. Color green and mix. 
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MAPLE SYRUP 

Take 7 pounds of Canadian maple sugar, add i/^ gallon 
of water and bring to a boil. Cool and strain. 

NECTAR SYRUP 

One quart strawberry syrup, 1 quart vanilla syrup* Fill 
remainder of gallon with simple syrup and mix. 

ORANGE SYRUP No. 1 

One gallon simple syrup, 1 ounce citric acid solution, 2 
ounces orange extract. Color delicate yellow and mix. 

ORANGE SYRUP No. 2 

One quart orange stock, 1^ ounces fruit acid. Fill re- 
mainder of gallon with simple syrup and mix. 

ORANGE SYRUP (Fresh) No. 3 

Follow same process as for Lemon Syrup (Fresh) No. 3, 
using the gratings and juice of 8 oranges. 

ORGEAT SYRUP 

One gallon simple syrup, ^ ounce essence of almond. 
Color delicate red and mix. 

' PEAR SYRUP No. 1 

One quart pear stock, % ounce fruit acid. Fill remainder 
of gallon with simple syrup and mix. 

PEAR SYRUP No. 2 

One gallon simple syrup, i/^ ounce citric acid solution, 
2 ounces pear extract. Color delicate yellow and mix. 

PINEAPPLE SYRUP 

One quart pineapple stock, 1 ounce fruit acid. Fill re- 
mainder of gallon with simple syrup and mix. 

RED RASPBERRY SYRUP 

One quart red raspberry stock, 1 ounce fruit acid. Fill 
remaihder of gallon with simple syrup and mix. 

ROOT BEER SYRUP No. 1 

One gallon simple syrup, 2 ounces root beer extract. Add 
brown sugar color, fill remainder of gallon with simple 
syrup, then mix. 

ROOT BEER SYRUP No. 2 

One quart root beer stock. Fill remainder of gallon with 
simple syrup and mix. 

ROSE SYRUP 

One gallon simple syrup, 5 drops oil of rose or % ounce 
essence of rose. Color delicate pink. 
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SARSAPARILLA SYRUP 

One gallon simple syrup, 2 ounces sarsaparilla extract, 
^ ounce citric acid solution. Add burnt sugar to color 
and mix. 

SIMPLE SYRUP 

30 pounds granulated sugar 
3 gallons water 
Bring this to a gentle boil over a slow fire ; let it stand 
until perfectly cold, then strain through a piece of cheese- 
cloth. 

SHERBET SYRUP 

One quart raspberry syrup, 1 quart pineapple syrup, 1 
ounce orange extract, 1 ounce citric acid solution. Color 
with caramel color and fill remainder of gallon with simple 
syrup, then mix. 

STRAWBERRY SYRUP 

One quart strawberry stock, 1 ounce fruit acid. Fill re- 
mainder of gallon with simple syrup and mix. 

VANILLA SYRUP 

One gallon simple syrup, 2 ounces vanilla extract. Add 
burnt sugar color and mix. 

WINTERGREEN SYRUP 

One gallon simple syrup, ^ ounce essence of winter- 
green. Color delicate pink and mix. 

WHITE GRAPE SYRUP 

One quart white grape stock, 1 ounce fruit acid. Pill 
remainder of gallon with simple syrup and mix. 

RED COLOR FOR SYRUPS 

Take 1 ounce of No. 40 Carmine and add 4 ounces of 
alcohol ; let this stand for a short time but be careful in 
using it as it is very strong and necessitates only a few drops 
to a gallon of syrup. For other colors simply make a thin 
solution with water from the color pastes. The paste will 
not mix easily in the syrups, so keep a small bottle of each 
liquid color prepared on your mixing table. 

CITRIC ACID SOLUTION 

Put 5 pounds crushed citric acid and 1 pint water into a 
galvanized iron kettle. Bring to gentle boil, constantly 
stirring. Filter immediately through filter paper into 
gallon bottle ; add warm water to fill bottle, keeping well 
corked. 

HOW TO PROPERLY MAKE A LEMONADE 

First in a heavy soda glass, squeeze the juice of one 
whole lemon, then add powdered sugar to sweeten and 
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some cracked ice. Fill remainder of glass with plain water 
then fit a shaker over the top of the glass and shake up and 
down until thoroughly mixed. Pour the lemonade from the 
shaker through a strainer into a thin 10-ounce soda glass. 
There are many quick ways of making a lemonade but I 
think this is the only way to make a good drink. Try this 
method and your customers will show their appreciation by 
calling often. Never use substitutes for lei^on juice. For 
making a fruit lemonade, simply pour a ladle of crushed 
pineapple and crushed orange in the tumbler after ice is 
added and also a few cherries and a little cherry juice. 
Now pour in plain water and place shaker over top of the 
glass and shake up and down until thoroughly mixed. Pour 
into 10-ounce soda glass and lay half a slice of orange and 
half a slice of lemon in the middle, and top with a sprig 
of fresh mint. 

HOW TO MAKE A LEMONADE WITH CARBONATED 

WATER OR CHARGED MINERAL WATER 
After ice is added, pour just a little plain water into the 
tumbler, then place shaker on top of the glass and shake up 
and down until thoroughly mixed. Now pour the carbon- 
ated water or the desired mineral water into the shaker, 
then pour back and forth from a 10-ounce soda glass to 
the shaker and last strain into soda glass. If the mineral 
water desired is not charged it can be used the same as 
plain water. A novice will frequently shake carbonated 
water which forms a gas in the glass and usually breaks 
it, cutting the hands of the person holding the shaker and 
endangering customers by flying ^lass. 

HOW TO MAKE AN ICE CREAM SODA 

In a 10-ounce glass or the size glass you are accustomed 
to using, place a disher of vanilla ice cream and over it 
pour a ladle of the desired fruit or an ounce and a half of 
any syrup. Now place your soda spoon in the glass and 
fill to top with fine soda stream. When you add the fine 
stream, let it slowly pour in around the sides of glass. In 
this way it will not splash. This method is different from 
the one used by many dispensers but you will find it a 
better method and very much quicker. 

CHOCOLATE FLORA DORA 

Take a 10-ounce soda glass and in it place a disher of 
chocolate ice cream, then over it pour an ounce and a half 
of chocolate syrup, then turn fine soda stream in to fill re- 
mainder of glass as with an ice cream soda. 

STRAWBERRY FLORA DORA 

Take a 10-ounce soda glass and in it place a disher of 
strawberry ice cream, then pour a ladle of crushed straw- 
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berries. Now turn in fine stream to fill remainder of glass 
as with an ice cream soda. 

CHOCOLATE BOSTONIAN 

Take a 10-ounce soda glass and in it place a disher of 
Boston nut ice cream, then over it pour 1 ounce of chocolate 
syrup. Now turn in fine soda stream to fill remainder of 
glass as with ice cream sodas. 

CARBONATED WATER 

My advice, especially to the small dealers, is to have some 
reliable bottling company make your carbonated water, but 
if you use a great deal of it and are situated so that you can 
carbonate your own waters, use the carbonic acid gas cyl- 
inders. One of these cylinders will charge from 80 to 100 
gallons of water. The electric carbonator performs a won- 
derful saving of time, labor and worry for the soda fountain 
man who has been accustomed to charging his own founts. 
Keep your carbonated water at a temperature of from 33*^ 
to 34° and it will not be necessary to use shaved ice in 
drinks. The only way to obtain that temperature is never 
to skimp on ice around your coolers. 

SMOOTHS 

Smooths are simply the desired flavor with a little vanilla 
ice cream beaten in it and the coarse soda stream added. 
In mixing cream with syrups, use some judgment, that is, 
never serve cream with lemon, cherry or such syrups as con- 
tain acid; however, all syrups such as maple, chocolate, 
vanilla, etc., should be served with cream whether the cus- 
tomers ask for it or not. 

HOW TO MAKE A SOLID DRINK 

In a 10-ounce glass, or the size glass you are accustomed 
to using, draw 2 ounces of the desired syrup and several 
dashes of acid phosphate, if drink requires phosphate. 
Now draw another glass nearly full of carbonated water, 
then mix with syrup in first glass by pouring carbonated 
water from one glass to the other, two or three times. All 
phosphates or plain drinks, except those containing cream, 
should be mixed in the above manner. Never mix drinks 
by simply stirring with a spoon. I will give a couple of 
formulas for mixing phosphates: 

ORANGE PHOSPHATE 

Two ounces orange syrup, several dashes of acid phos- 
phate, glass nearly full of carbonated water. Mix. 

LEMON PHOSPHATE 

, Two ounces lemon syrup, several dashes of acid phos- 
phate, glass nearly full of carbonated water. Mix. 
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ACID PHOSPHATE FOR USE IN PHOSPHATES 

This can be obtained from any soda fountain supply 
house. It is best to weaken this by usin^r one part of water 
to one part of the acid phosphate. Have it already pre- 
pared and keep in a neat glass phosphate bottle. 

GLACES 

Glaces are made by shaving ice through ice shaver into 
small glass mugs. After you have filled the glass mug with 
shaved ice, use a long soda spoon to make a hole through 
the middle of the ice, fill this with crushed fruit or any 
flavor you desire, then shave a little more ice on top and 
it is ready for the customer. This is a very profitable drink, 
and the most popular flavors are cherry, strawberry, 
orange, peach, raspberry, pineapple, plum,, apricot and 
claret. 

HOW TO MAKE A MILK SHAKE 

Take ll^ ounces of the desired flavor in a heavy soda 
glass and then add a couple of pieces of cracked ice and 
fill remainder of glass with sweet milk. Place shaker over 
top of the glass and shake up and down three or four times, 
then strain into a thin mineral glass. Make a cream shake 
the same as a milk shake only use one-half cream and one- 
half milk instead of all milk. 

SUNDAES AND FANCY ICE CREAM. DISHES 
Before the idea of topping ice cream with nuts, fruits and 
fancy dressings originated, soda dispensers -were more or 
less handicapped to show distinct forms of originality. Now 
the mixture of ice creams, and the arrangement of fancy 
dishes not only furnishes the dispenser an outlet for his 
ideas, but they produce a big revenue for the modem soda 
fountain. In serving ice cream, it is suggested that a china 
or silver cup be used, serving on trays to match. Or glass 
serving dishes can be used. Wafers, mints and other tid- 
bits are very nice to serve along with the ice cream. A 
small glass of ice water should always be served with each 
order. The following formulas are for plain and fancy 
sundaes or eclairs: 

CHERRY SUNDAE 

1 disher of vanilla ice crearii 

Ladle of cherries and top with a large red cherry 

PINEAPPLE SUNDAE 

1 disher of vanilla ice cream 
Ladle of crushed pineapple 

STRAWBERRY SUNDAE 

1 disher of vanilla ice cream 
Ladle of crushed strawberries 
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WHITE CHERRY SUNDAE 

1 disher of vanilla ice cream 
Ladle of white chelxies. Top with a lar^re white 
cherry. 

PEACH SUNDAE 

1 disher of vanilla ice cream 
1 ladle sliced peaches over this 

APRICOT SUNDAE 

1 disher of vanilla ice cream 
Ladle of crushed apricots over this 

CHOCOLATE SUNDAE 

1 disher of vanilla ice cream 

1 ounce chocolate syrup over this 

VANILLA SUNDAE 

1 disher of vanilla ice cream 

1 ounce of vanilla syrup over this 

CARAMEL SUNDAE 

1 disher of vanilla ice cream 
1 ounce of caramel syrup 

MAPLE SUNDAE 

1 disher of vanilla ice cream 
1 ounce maple syrup 

RED RASPBERRY SUNDAE 

1 disher of vanilla ice cream 

1 ladle crushed or whole red raspberries 

HAWAIIAN DELIGHT 

Take a slice of Hawaiian pineapple and lay it flat in a 
sundae cup, then on top of it place a disher of vanilla ice 
cream and over this pour a ladle of crushed pineapple. Top 
with whipped cream and ^ cube pineapple or a cut of the 
sliced pineapple. Soak the sliced pineapple in su^rar before 
usin^r. 

FRENCH VIOLET SUNDAE 

Place a disher of vanilla ice cream in a sundae cup and 
over it pour a ladle of French violet bisque (see formula) . 
Top with a red cherry. 

FUTURIST SUNDAE 

Take a thin, six-inch china tray and on it place a small 
disher of vanilla ice cream and a small disher of chocolate 
ice cream. Now over the chocolate ice cream, pour a little 
crushed pineapple and over the vanilla, pour a little choco- 
late syrup. Now over both, pour whipped cream, then lay 
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crystalized pineapple, that has been cut in strips, down the 
sides of whipped cream. Garnish with a large red cherry- 
in the middle and lay fresh mint leaves around edge of dish. 

RAINBOW SUNDAE 

Place in a sundae cup, a disher of vanilla ice creani, over 
this pour half a ladle of crushed pineapple on one side, and 
half a ladle of cherries on the other side. Top with a 
crystalized mint leaf. 

CHONG SPECIAL 

Into a tall slender frappe glass place a small disher of 
strawberry ice cream, enough to fill about one-half of the 
glass. Over this pour a little caramel syrup, then in the 
remainder of the glass place a disher of chocolate ice cream. 
Over this pour a ladle of marshmallow dressing, sprinkle 
with ground nuts, and top with a whole cherry. 

CHOCOLATE DROP 

Into a tall slender frappe glass, place a small disher of 
chocolate ice cream. Over this, pour a little Swiss Choco- 
late Dressing, then fill remainder of the glass with another 
small disher of chocolate ice cream. Over top, pour a ladle 
of Swiss Chocolate Dressing, sprinkle with ground nuts and 
top with a chocolate dipped almond. 

BUDDIE 

Fill a parfait glass with strawberry ice cream. Over the 
top, pour a liberal amount of Swiss Milk Chocolate Dress- 
ing. Sprinkle with roasted macaroon cocoanut, and top 
with a whole cherry. 

OLD ROSE 

Place a small dipper of strawberry ice cream in a pfirfait 
glass, then over it pour a small amount of chopped cherries. 
Now another small disher of strawberry ice cream on top 
of the cherries. Top with nothing but a whole cherry. 

FOUNTAIN SPECIAL 

Into a tall slender frappe glass place a small disher of 
vanilla ice cream. Pour a little marshmallow dressing over 
this. Fill remainder of glass with small disher of straw- 
berry ice cream. Top with butterscotch dressing, and over 
this sprinkle toasted macaroon cocoanut. Top with a 
cherry. 

SWISS NUT FRAPPE 

Into an ordinary 12-ounce glass place a large disher of 
vanilla ice cream, adding a spoonful of Swiss Chocolate 
Dressing, and a spoonful ground nuts. Stir ice cream, 
chocolate and nuts until it is thick — do not stir too long. 
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Pour into frappe glass when stirred, sprinkle ground nut 
meats over the top, and top with a cherry. 

TUTTI FRUTTI FRAPPE 

Into an ordinary 12-ounce glass, place a large disher of 
vanilla ice cream. Add a ladle of Tutti Frutti Dressing and 
stir into ice cream until it is thick. Pour into frappe glass, 
sprinkling ground nut meats over the top, then top with a 
whole cherry. 

INSIDE STUFF 

Into a parfait glass place a small amount of strawberry 
ice cream. Now in the center place a small cube of firm 
fruit cake. Over this place a small amount of vanilla ice 
cream, packing the ice cream over and around the fruit 
cake so that the cake will not show from the outside. Now 
place another cube of fruit cake on top of the vanilla ice 
cream, then fill remainder of the glass with chocolate ice 
cream, packing it over and around the fruit cake as before. 
Pour ladle of Raisin Whip over top, and top with a whole 
cherry. 

AEROPLANE SPECIAL 

Take a banana split dish (one with pedestal) and in it 
place two Nabisco wafers in the middle so that they will 
project over the sides of the dish. Place a disher of vanilla 
ice cream between the two wafers so that it will hold them 
down, then at one end of the dish place a disher of straw- 
berry ice cream. At the other end of the dish, place a 
disher of chocolate ice cream. Place a little marshmallow 
dressing over the vanilla ice cream, a little Swiss Chocolate 
Dressing over the chocolate ice cream and a little crushed 
strawberry over the strawberry ice cream. Top each with 
a whole cherry and serve. 

APPLE BLOSSOM 

Place in an ordinary sundae glass, a disher of chocolate 
ice cream. Now take a spoon and by turning it over make 
a groove about a half inch wide down four sides of the 
ice cream. Dig out a shallow place in the top of the ice 
cream, then with a ladle of marshmallow dressing, pour the 
dressing on top of the ice cream so that it will run down the 
four grooves only, leaving the remainder of the ice cream 
showing plain. This is simple to do, sounding much harder 
than it really is. Top with an apple blossom. 

ORIENTAL FRUIT SUNDAE 

Place in a sundae cup, a small spoonful of lichee nuts, 
then on top of these place a disher of vanilla ice cream; 
pour ^ ounce of vanilla syrup over this, then sprinkle 
ground figs half way around the ice cream, then ground 
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dates around the other half. Sprinkle a few ground nuts 
on top, and top with a cherry. 

TANGERINE SUNDAE 

Take a Tangerine orange, cut in half, remove the fruit; 
care should be taken not to break the skin; set the shell of 
the orange in a sundae cup and fill with vanilla ice cream. 
Now pour over it a ladle of crushed orange. Top with a 
cherry. 

MERRY WIDOW SUNDAE 

Place a disher of vanilla ice cream in a sundae cup. Pour 
over it a ladle of crushed cherries. Sprinkle ground nuts 
very lightly over this, then pour a ladle of crushed pine- 
apple on top of the ground nuts. Place four cherries around 
the edge of the cup and one on top. 

FROZEN COCOANUT BISQUE 

Place in a sundae cup a disher of vanilla ice cream. Over 
this pour 1 ounce of vanilla syrup, then a heaping ladle of 
whipped cream over the top. Sprinkle with shredded 
cocoanut. 

NABISCO SUNDAE 

Into a sundae cup stand three Nabisco wafers upright, 
then place a disher of vanilla ice cream in the center of the 
cup so that the wafers will be surrounding the cream. Now 
over the cream pour 1 ounce of tame cherry syrup and 
whipped cream over this, then, top with a large red cherry 
and place three cherries around the side. 

CREME DE MENTHE COBBLER 

* Into a sundae cup, place a disher of vanilla ice cream and 
over it pour 1 ounce of creme de menthe or mint syrup. 
Sprinkle a little macaroon cocoanut which has been colored 
green over this (see index). Top with a green cherry, a 
large red cherry or crystalized mint leaf. 

BLACK WALNUT JAVA 

Into a sundae cup, place a disher of vanilla ice cream and 
over it pour 1 ounce of coffee syrup. Sprinkle black walnut 
meats over this and top with whipped cream. 

CHERRY WHIP SUNDAE 

Place a disher of vanilla ice cream in a sundae cup» and 
over it pour a ladle of cherry whip. Top with a large red 
cherry. 

PINEAPPLE PUFF SUNDAE 

Place a disher of vanilla ice cream in a sundae cup and 
over it pour a ladle of pineapple puff. Top with a cube 
pineapple or a small cut of sliced pineapple. 

FIG WHIP SUNDAE 
Place a disher of vanilla ice cream in a sundae cup and 
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over it pour a ladle of fig whip. Top with whipped cream 
and a lar^re red cherry on top of the whipped cream. 

RASPBERRY SOUFFLE SUNDAE 

Place a disher of vanilla ice cream in a sundae cup and 
over it pour a ladle of raspberry souffle. Top with whipped 
cream and a crystalized rose leaf on top of the whipped 
cream. 

PRUNE WHIP SUNDAE 

Place a disher of vanilla ice cream in a sundae cup and 
over it pour a ladle of prune whip. Top with whipped 
cream and a large red cherry. 

HONEY CREME SUNDAE 

Place a disher of vanilla ice cream in a sundae cup and 
over it pour Honey Creme Whip. Top with crystalized 
violet. 

PINEAPPLE BISQUE SUNDAE 

Place a disher of vanilla ice cream in a sundae cup and 
over it pour pineapple bisque. Top with small slice of 
pineapple. 

ALMOND BISQUE SUNDAE 

Place a disher of vanilla ice cream in a sundae cup and 
over it pour a ladle of almond bisque- Top with a whole 
almond. 

RAISIN WHIP SUNDAE 

Place a disher of vanilla ice cream in a sundae cup and 
over it pour a ladle of raisin whip. Top with pink whipped 
cream and on top of whipped cream, a cherry. 

MILK CHOCOLATE SUNDAE 
Place a disher of vanilla ice cream in a sundae cup. Over 
it pour milk chocolate dressing. Top with halved marsh- 
mallow. 

TUTTI FRUTTI SUNDAE 
Place a disher of vanilla ice cream in a sundae cup and 
over it pour a ladle of tutti frutti dressing. Top with 
whipped cream and a large red cherry. 

CHOP SUEY SUNDAE 
Place a disher of vanilla ice cream in a sundae cup and 
over it pour a ladle of chop suey dressing. Top with a 
cherry. 

SWISS MILK CHOCOLATE GOODIE 

At one end on an oblong china tray, place a small disher 

of vanilla ice creana and on the other end place a small 

disher of chocolate ice cream then over each pour a ladle 

of Swiss milk chocolate dressing and over the dressing 
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l%htly sprinkle ground nuts. Top with whipped cream 
and serve. 

MALTED MILK SUNDAE 

Place a disher of vanilla ice cream in a sundae cup and 
over it pour 1 ounce of any flavor of syrup (chocolate or 
vanilla are most preferable). Now over this sprinkle 2 
teaspoonfuls of malted milk, then top with a large red 
cherry. 

PUFFED RICE SUNDAE 

Place a small disher of vanilla ice cream in a sundae cup ; 
pour 1 ounce of vanilla syrup over the cream. Sprinkle 
puffed rice over and around the ice cream. Top with a 
cherry. 

CASSIA SUNDAE 

Place a small disher of caramel ice cream in a sundae 
cup.v Pour 1 ounce of cinnamon (cassia) syrup over the 
cream, then sprinkle shredded cocoanut over the top. Top 
with a cherry. 

MARSHMALLOW SUNDAE No. 1 

Place a small dish of vanilla ice cream in a sundae cup, 
cut some marshmallows in halves, place a row of them 
around your ice cream; pour a ladle of strawberry fruit 
over the ice cream. Now place a marshmallow on top. 

MARSHMALLOW SUNDAE No. 2 

Place a disher of vanilla ice cream in a sundae cup ; over 
this pour 1 ounce of the desired fruit or syrup (you may use 
any flavor you wish) and over the fruit or syrup, pour a 
ladle of marshmallow dressing, and top with a cherry or 
marshmallow. 

CANTALOUPE SUNDAE 

Take a nice cold, ripe cantaloupe, cut in half, clean the 
seeds out ; place a disher of vanilla ice cream in the middle 
of the cantaloupe, pour a ladle of ground nuts over the ice 
cream and top with a crystalized violet. Place the half 
cantaloupe on a six-inch china tray and serve with a spoon. 

APPLE SAUCE SUNDAE 

In a sundae cup, place a disher of vanilla ice cream, pour- 
ing apple sauce on top. Top with whipped cream. 

DUTCHESS SUNDAE 

In a sundae cup, place a disher of vanilla ice cream and 
on top of the ice cream, break a piece of maple fudge ; then 
over it pour 1 ounce of maple syrup and top with whipped 
cream. 

AFTER DINNER MINT SUNDAE 
In a sundae cup, place a disher of vanilla ice cream and 
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on top, break very finely three or four after dinner mints. 
Pour 1 ounce of lemon syrup over this and top with a cherry. 

AFTER DINNER LIME SUNDAE 

In a sundae cup, place a disher of vanilla ice cream and 
on top break three or four after dinner limes. Pour 1 ounce 
of lemon syrup over this and top with a cherry. 

PEACH' MELBA SUNDAE 

Take a stemmed glass sundae cup and lay on one side of 
the glass, a whole peach. Now on the other side, put a 
disher of vanilla ice cream or whatever amount the space 
will hold. Pour juice off of fruit over the top, then top with 
whipped cream and on top of whipped cream, a cherry. 

OLD GLORY ECLAIR 

In a sundae cup place a disher of vanilla ice cream, then 
over the top pour Honey Creme Whip. Now have some 
macaroon cocoanut colored a light blue and also some col- 
ored a delicate shade of red. Over one side of the whip, 
sprinkle a little of the red cocoanut and over the other side 
a little blue cocoanut. Leave a strip of white running down 
the middle between the two. Stick a little American flag 
in the top of this dish. 

BANANA SPLIT 

Peel a solid banana and split it into two parts. Lay one 
of these parts on each side of an oblong glass or china tray 
then between the two, place a disher of vanilla ice cream, a 
disher of chocolate ice cream and a disher of strawberry 
ice cream. Over the strawberry, pour crushed straw- 
berries; over the chocolate, crushed pineapple; and over 
the plain ice cream, crushed cherries. Sprinkle lightly with 
nuts. Top with whipped cream. 

SANTIAGO STRAWBERRY SUNDAE 

In a sundae cup, place a disher of strawberry ice cream. 
Over it pour crushed strawberries and top with whipped 
cream. On top of whipped cream place a whole straw- 
berry. 

CUBIST'S DELIGHT 

On a six-inch china tray, place a cut of brick ice cream 
(preferably vanilla). Pour over half of it a ladle of red 
raspberries; over the other half, a ladle of crushed pine- 
apple. On top place a ladle of whipped cream and on top 
of this a cube pineapple. Garnish edge of tray with a few 
small slices of orange. 

SPICED JELLY SUNDAE 
Place a disher of vanilla ice cream in a sundae cup and 
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over it pour a ladle of honey creme whip. Now sprinkle 
spice jelly drops over this and top with large red cherry. 

BOHEMIAN GIRL 

In the middle of a six-inch tray, lay a slice of crystalized 
or sliced pineapple, then on top of this, place a disher of 
vanilla ice cream. Now over the ice cream, pour a ladle of 
sliced peaches, then liberally pour whipped cream over the 
peaches. Run lady fingers that have been halved up the 
sides of the ice cream so that they all run toward the peak 
of the ice cream. Top with a large red cherry, place pecan 
and English walnuts between the lady fingers, but do not 
overdo this. Garnish sides of tray with fresh mint leaves 
and you have one of the most palatable and tempting dishes 
possible. 

THREE GRACES 

On an oblong dish place a small ladle each of strawberry,, 
chocolate and vanilla ice cream. Over the chocolate ice 
cream place a ladle of crushed pineapple. Over the straw- 
berry ice cream, a ladle of crushed strawberries ; and over 
the vanilla, a ladle of sliced peaches. Top each with a 
large red cherry. 

ORANGE BRAZILIAN BISQUE 

Place a disher of orange sherbet in a sundae cup and over 
it pour a little whipped cream, then sprinkle chopped Brazil 
nuts over the top. Now pour a little whipped cream over 
the nuts and top with a small cut of orange. 

TOASTED MARSHMALLOW SUNDAE 

Place a disher of vanilla ice cream in a sundae cup and 
over it pour a ladle of marshmallow dressing or honey 
<!reme whip. Now lay three or four toasted marshmallows 
around edge of cup and sprinkle a little of the toasted 
cocoanut over the top, then top with a large red cherry. 

FROZEN RASPBERRY SUNDAE 

Place a small disher of vanilla ice cream in a sundae cup 
and over it pour a ladle of whole raspberries; do not have 
much juice with them. Now on top, place a little finely 
shaven ice and top with a sprig of mint. 

PATTY'S OWN 

Place a disher of peach sherbet in a sundae cup and over 
it pour a ladle of sliced peaches. Pour whipped cream lib- 
erally over the top and top with a cherry. 

CREAMED CHERRY SHERBET 
Place a disher of cherry sherbet in a sundae cup and over 
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it pour a ladle of cherries and whipped cream liberally over 
this. Top with a large red cherry. 

CUPID'S DELIGHT 

Place a disher of caramel ice cream in a sundae cup and 
over it pour a ladle of apricots. Sprinkle chopped almonds 
I lightly over top. Top with whipped cream and a whole 

I almond. 

ROCKY ROAD 

Place a disher of chocolate ice cream in a sundae cup and 

over it pour a ladle of honey creme whip. Mix a few broken 

I almond macaroons in with the whip and scatter whole 

pecans and walnuts lightly over sides. Top with a cherry. 



FRUIT SALAD SUNDAE 

Make the topping for this dish b3rtafci»g sliced bananas, 
oranges, chopped apples and fresh strawberries, when they 
can be obtained. Mix together in a syrup and serve on ice 
cream. 

NUT SUNDAES 

Nut sundaes are made simply by sprinkling ground nuts 
over a completed plain sundae. Some fountains carry four 
or five different kinds of ground nuts, but I do not think 
this is necessary as it is very hard when the mixture is made 
to distinguish the kind of nut used. The main thing is to be 
sure the nuts are absolutely fresh, and not rancid. 



GRAPE RICKEY 

Juice of 1 lime, i/^ ounce of grape juice, 1 ounce simple 
syrup, carbonated water. Mix. 

CHERRY RICKEY 

Juice of 1 lime, y^ ounce wild cherry syrup, ^ ounce 
simple syrup, carbonated water. Mix. 

PINEAPPLE FLUFF 

Place the white of 1 ^%% in a glass, beat it good under an 
electric mixer. Add 1 ounce pineapple syrup, 1 ounce 
crushed pineapple and 1 ounce of sweet cream. Place 
under the mixer again ; mix well, pour into a shaker, add 
carbonated water, then pour back and forth from glass to 
the shaker. 

STRAWBERRY FLUFF 

Make same as pineapple fluff only use crushed straw- 
berries and strawberry syrup instead of the pineapple fruit 
and syrup. 

CHERRY FLUFF 
Make same as pineapple fluff only use crushed cherries 
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and tame cherry syrup instead of the pineapple fruit and 
syrup. 

JULY COOLER 

One ounce red raspberry syrup, ^ ounce claret syrup, 
y2 ounce tame cherry syrup, a couple of dashes of phos- 
phate, carbonated water. Mix. 

LIME QUENCHER 

One ounce orange syrup, juice of % lime, ^ ounce red 
raspberry syrup, carbonated water. Mix. This is a good 
thirst quencher. Try it. 

CONCORD MINT 

'Phree-fourths ounce mint syrup, % ounce grape juice, 
% ounce simple syrup, carbonated water. Mix. Lay a 
sprig of mint on top. 

GINGER FIZZ 
Two ounces ginger fizz syrup, carbonated water. Mix. 

VICHY PHOSPHATE 

Draw a glass nearly full of vichy water; add several 
dashes of acid phosphate; stir with a spoon. 

ORANGE CIDER (Artificial) 

Two gallons of water, 1 gallon simple syrup, 2 ounces 
orange extract, 2 ounces citric acid solution. Color orange 
and add a few slices of orange. This can be weakened by 
adding more water. 

PINEAPPLEADE 

One ounce pineapple syrup, juice of half a lemon, car- 
bonated water. Mix. 

CHERRYADE 

One ounce wild cherry syrup, i/^ ounce simple syrup, 
juice of half a lemon, carbonated water. Mix. 

STRAWBERRYADE 

Two ounces strawberry syrup, juice of half a lemon, car- 
bonated water. Mix. 

PINEAPPLE SANGAREE 

One and one-half ounces pineapple syrup, i/^ ounce grape 
juice, juice of half lime, carbonated water. Mix. 

ORANGE PUNCH 

Grate one dozen oranges lightly into 4 pounds sugar. 
Stir together and allow it to mascerate, then squeeze the 
juice of 3 dozen oranges and one dozen lemons into this 
sugar. Add 3 quarts water and stir until thoroughly dis- 
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solved, then strain through a cheesecloth or fine strainer. 
Add 1 quart of grape juice. Serve in a punch bowl. Slices 
of orange should be placed on the top to garnish. The 
grape juice can be omitted if desired. 

FRESH MINT COOLER 

Fill a mineral glass one-third full of finely shaved ice 
and on top of it, two or three fresh sprigs of mint. Now 
take a long soda spoon and mash the leaves so that they 
will help to flavor; pour V^ ounce of mint syrup in this. 
Add carbonated water and mix. 

FRESH ORANGEADE 

Squeeze one-half of an orange into a glass, sweeten with 
syrup, add finely chipped ice and carbonated water. Top 
with a small slice of orange and a cherry, then serve. 

CHERRY PARFAIT 

Take a deep stemmed glass and fill it one-half full of 
vanilla ice cream, then fill the remaining space with crushed 
cherries and whipped cream. Beat all of these up until it i§ 
stiff, then top with a large red cherry and serve. 

STRAWBERRY PARFAIT 

Take a parfait glass and fill it half full of strawberry 
ice cream or if this is not handy, use vanilla ice cream. Fill 
the remaining space with crushed strawberries and whipped 
cream ; beat all together until it is stiff. Top with a whole 
strawberry. 

CHOCOLATE PARFAIT 

Take a parfait glass and fill it one-half full of chocolate 
ice cream or if that is not handy, use the vanilla. Fill the 
remaining space with whipped cream and a little chocolate 
syrup. Beat all up together well until it is stiff. Top with 
a cherry. 

FRUITED MINT PARFAIT 

Soak 1 quart of crushed pineapple in 1 pint of mint 
syrup No. 1 for forty-eight hours, then prepare as follows: 
Take a parfait glass one-half full of vanilla ice cream, then 
fill the remaining space with the above pineapple and 
whipped cream that has been tinted a delicate green. Mix 
all together until stiff, then top with a crystalized mint leaf 
and serve. 

PEACH SPECIAL PARFAIT 

Take a parfait glass and fill it one-half full of peach ice 
cream. Fill the other half with whipped cream and sliced 
peaches. Beat all up together until stiff. Top with a whole 
sliced peach. 

HONEY CREME PARFAIT 

Take a parfait glass and fill it one-half full of vanilla ice 
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cream. Fill the other half with honey creme whip and a 
little whipped cream. Beat all up together stiff. Top with 
a cherry. 

PINEAPPLE FREEZE 

In a 12-ounce glass, pour 1 ounce of pineapple syrup and 
1/^ ounce simple syrup; add several dashes of phosphate 
and a disher of pineapple sherbet. Over the sherbet, pour 
a ladle of crushed pineapple ; fill remaining space in gliass 
with heavy soda stream. Stir just a little. Serve with 
straws and spoon. 

RED RASPBERRY FREEZE 

In a 12-ounce glass, pour 1 ounce red raspberry and % 
ounce of simple syrup. Add several dashes of phosphate 
and a disher of red raspberry sherbet. Over the sherbet 
pour red raspberries. Fill remaining space in glass with 
heavy soda stream. Stir just a little. Serve with straws^ 
and spoon. 

LIME FREEZE No. 1 

• 

Squeeze the juice of one lime in a glass, then add simple 
syrup to sweeten. Now fill the glass two-thirds full of car- 
bonated water, stir, then add a small disher of pineapple 
sherbet and if glass is not full, fill remaining space with 
carbonated water. Serve with straws and a spoon. 

LIME FREEZE No. 2 

Proceed same as with No. 1 only use lime sherbet instead 
of the pineapple. 

LIME FREEZE No. 3 

Squeeze the juice of one lime in a glass and add simple 
syrup to sweeten, then fill glass about two-thirds full of 
carbonated water, stir, then add a small disher of orange 
sherbet. Fill remaining space with finely shaved ice, then 
place two large red cherries on top. Serve with straws and 
a spoon. 

MINT FREEZE No. 1 

In a glass, place 1 ounce of mint syrup No. 1, then add a 
few dashes of acid phosphate and fill glass two-thirds full 
of carbonated water, stir, then add a small disher of mint 
sherbet. Fill remaining space with carbonated water, top 
with a sprig of mint and serve with straws and a spoon. 

MINT FREEZE No. 2 

In a glass, place 1 ounce of mint syrup No. 1, then fill 
glass two-thirds full of carbonated water, stir, then add a 
small disher of pineapple or mint sherbet. Now over the 
sherbet, pour a ladle of the fruited mint (see directions in 
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formula for Fruited Mint Parf ait) . Fill remaining space in 
glass with carbonated water, top with a sprig of mint and 
serve with straws and a spoon. 

HOW TO MAKE AN EGG DRINK 

First break the egg in a 10-ounce soda glass, then pour 
in the desired syrup or syrups and add sweet cream if re- 
quired, then beat the ingredients in the electric mixer thor- 
oughly. Now pour this into a shaker, then turn in fine soda 
stream, then pour back and forth from your shaker to your 
glass two or three times. In pouring back and forth, do not 
overdo it as it will thin the drink. Pour into glass after 
mixing and sprinkle a little ground mace or nutmeg over 
the top. Most fountains now have the electric mixers but 
if you do not have one, you should use a heavy soda or 
mixing glass instead of the 10-ounce glass, then after add- 
ing cream, add a little crushed ice which will break the egg. 
Place shaker on top of glass and shake up and down until 
thoroughly mixed, then remove heavy soda glass and fill 
shaker with fine soda stream, then mix by pouring back and 
forth from a 10-ounce soda glass to shaker. Pour last in 
the glass and sprinkle top with ground mace or nutmeg. 
Egg drinks are profitable and a large trade on them can be 
created if care is exercised in their mixture. The following 
formulas are for the most common egg drinks: 

EGG CHOCOLATE 

One egg, 2 ounces chocolate syrup and 2 ounces sweet 
cream. Proceed as per directions above. 

EGG FLIP 

One egg, 2 ounces vanilla syrup and 2 ounces sweet 
cream. Proceed as per directions above. 

EGG CALISAYA 

One egg, 1 ounce lemon syrup, 1 teaspoonful elixir 
calisaya and a dash or two acid phosphate. Proceed as 
usual. 

EGG PHOSPHATE 

One egg, ly^ ounces lemon syrup, y^ ounce orange syrup 
and several dashes acid phosphate. Proceed as usual. 

EGG LEMONADE 

One egg, juice of one lemon and sugar or syrup to 
sweeten. Proceed as usual. 

EGG NECTAR 

One egg, 2 ounces nectar syrup and 2 ounces sweet cream. 
Proceed as usual. 

MINT FLIP 

One egg, 1^2 ounces mint syrup and 2 ounces sweet 
cream. Proceed as usual. 
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RASPBERRY FLIP 

One eggf 2 ounces raspberry syrup and 2 ounces sweet 
creain. Proceed as usual. 

EGG LIMEADE 

One egg, juice of one lime and powdered sugar to sweeten 
or simple syrup. Proceed as usual. Can be made with 
plain water if customer desires, 

EGG PINEAPPLE 

One egg, 2 ounces pineapple syrup and 2 ounces sweet 
cream. Proceed as usual. 

EGG COFFEE 

One egg, 2 ounces coffee syrup and 2 ounces sweet cream. 
Proceed as usual. 

EGG ORGEAT 

One egg, 1^ ounces orgeat syrup and proceed as usual. 

FRISCO FLIP 

One egg, 1 ounce orange syrup, % ounce pineapple syrup 
and 1 ounce sweet cream. Proceed as usual. 

TULIP FLIP 

One egg, 1 ounce pineapple syrup, % ounce rose syrup, 
%- ounce orange syrup and ll^ ounces sweet cream. Pro- 
ceed as usual. 



PREPARATION OF FRESH FRUITS AND WHIPS 

The public demands fresh fruits in season. You are com- 
pelled to keep them so why not make their presence attrac- 
tive? Take a large glass bowl, a punch bowl is just the 
thing. In the center of the bowl, set one of the ordinary 
fruit bowls full of the fresh fruit and around this pack finely 
shaved ice. Set this bowl on your counter or in some con- 
spicuous place and back of the fruit bowl, place a card 
which will read about like this: "Fresh, Luscious RED 
RASPBERRIES, on Vanilla Ice Cream." 

In preparing fresh fruits, do not prepare too large a 
quantity as the fruit will spoil quickly in hot weather. The 
following instructions are for the most common fruits. 
Cherries are too tart to use upon ice cream as a rule. Pine- 
apple Will not keep long enough, nor is it sweet enough 
without being cooked. 

RED OR BLACK RASPBERRIES 

Wash the berries and place in a fruit bowl. Sprinkle y2 
pound of powdered sugar over the top of them. Over the 
powdered sugar pour 10 ounces of simple syrup and 5 
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ounces of red raspberry syrup to give color to the plain 
syrup. Mix all of these. Be careful not to mash berries 
any more than necessary. 

BLACKBERRIES 

Prepare same as raspberries but do not use raspberry 
syrup ; blackberry syrup can be used if it is carried in stock ; 
however, its addition to the fruit is not required. 

STRAWBERRIES 

Wash the berries and place them in a fruit bowl, then 
sprinkle % pound of powdered sugar over the berries and 
on top of the powdered sugar pour 12 ounces of simple 
syrup. Now with a spoon, mash the berries to a pulp but 
not too fine. If the fruit is not sweet enough or too thin, 
add powdered sugar. 

PEACHES 

Peel iy2 dozen ripe Crawford or dead ripe Alberta 
peaches. Grate, then mash the fruit good and sprinkle 
powdered sugar over the top, then pour 10 ounces of simple 
syrup and 6 ounces of orange syrup into the fruit and mix 
thoroughly. If too thin, add more powdered sugar. 

BANANAS 

Remove the peel off of two dozen bananas, then cut into 
thin slices. Now pour a little powdered sugar over the 
fruit, then add desired amount of simple syrup and mix. 

ORANGES 

Peel y2 dozen oranges, then cut into small pieces. Now 
over the fruit sprinkle ^4 pound of XXXX sugar, then add 
simple syrup to suit and mix well. 

WHIPS FOR SUNDAES 

I give a few whips or dressings for sundaes which I think 
are very nice when placed over ice cream. These whip 
sundaes may be run as specials and they are sure to be well 
patronized. In making whips, never prepare more than 1/4 
gallon as the majority of them contain eggs and it is not 
well to carry the mixture too long in stock. 

CHERRY WHIP 

2 pounds of granulated sugar 

Add water to dissolve this and cook to 235° 
In a separate kettle heat the whites of 12 eggs, then 
slowly add the syrup which you have cooked. Keep stirring 
t^e batch good, then add 11/4 pints of Maraschino cherries 
(chopped) and color a delicate pink. 

PINEAPPLE PUFF 

Take ll/^ pints of grated pineapple and cook up with 
about 2 pounds of granulated sugar until it drops off the 
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paddle in chunks. Now in a separate kettle beat the whites 
of 8 eggs, then slowly pour in the grated pineapple, con- 
stantly stirring the batch. Beat this well for about 10 
minutes and you will have a very flaky, delicious mixture. 

FIG WHIP 

One and one-half pounds of figs. Steam these by placing 
them in a sieve over a kettle of boiling water. When they 
are thoroughly softened, cut the stems off of them, then 
grind them up. In a kettle beat the whites of 4 eggs and 
then mix the ground figs in with batch. Beat this good 
for about 10 minutes. 

RASPBERRY SOUFFLE 

One and one-half pints red raspberries (cooked). In a 
kettle cook 2^^ pounds of granulated sugar with water to 
dissolve same, to 235°, then mix raspberries with this syrup. 
In a separate kettle, beat the whites of 12 eggs, then add 
the abave batch very slowly. Beat for about 10 minutes. 
It is sometimes desirable to color the batch a delicate pink. 

PRUNE WHIP 

Take ^^ gallon simple syrup and add % pounds of prunes 
that have had the seeds removed (it is a good thing to run 
them through a food chopper before putting into the syrup) . 
Now add the rind of a lemon which will give the whip a fine 
flavor, then boil for about 10 minutes. Cool and it is ready 
to serve. See Prune Whip Sundae. 

HONEY CREAM WHIP 

Take 1 pound of a good grade of strained honey, add 1 
pound of granulated sugar and cook to a boil. Now in a 
separate kettle, beat the whites of 15 eggs, then slowly add 
the honey syrup. Beat for about 15 minutes, adding 1 
ounce of extract of vanilla. This is a very white, creamy 
whip when beating is finished and is one of the most popu- 
lar whips in this book. 

PINEAPPLE BISQUE 

Take 1 pint of grated pineapple and cook up with 1^^ 
pounds of granulated sugar. Let this cool. Whip y^ gallon 
of cream, then add the grated pineapple if it has thoroughly 
cooled. Color a delicate yellow if desired. 

ALMOND BISQUE 

Whip stiff, % gallon of cream, then add 6 ounces of 
chopped almonds and flavor delicately with extract of 
vanilla. In all cases where whipped cream is used, do not 
prepare more than you will be able to sell in one day be- 
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cause after the first day it will become watery and will 
soon sour. 

RAISIN WHIP 

Wash about 1^ pounds of seeded raisins and boil in 3 
quarts of simple syrup. When this comes to a boil, add 6 
drops sweet cherry extract and 1 teaspoonful brown sugar 
color. Boil for about 10 minutes; remove from fire and cool. 

MILK CHOCOLATE DRESSING 

Bring 2 quarts of simple syrup to a boil, then add IV^ 
pounds milk chocolate coating which has been grated fine. 
Let this boil for about 5 minutes, then add 3 pints of sweet 
cream. Boil for 10 minutes; remove from fire tnd allow 
to cool. After cooling, add 3 whole eggs, beaten. Stir 
thoroughly. 

CHOP SUEY FOR SUNDAES 

Take 1 quart crushed strawberries, 1 pint crushed pine- 
apple, 6 ounces shredded, cocoanut and 6 ounces shelled 
English walnuts. Mix well and thin by adding simple syrup. 

TUTTI FRUTTI DRESSING 

Take small portions of any crystalized fruits except 
ginger and soak in 1 pint crushed pineapple and 1 pint 
tame cherry stock. Let this stand in a cool place for two 
days, then add : 4 ounces shelled English walnuts, 2 ounces 
shelled Pistachio nuts, 4 ounces shelled pecans, ^4 P^^t 
crushed strawberries, 14 pint crushed pineapple and ^ pint 
crushed cherries. Thin with tame cherry syrup as desired. 

SWISS MILK CHOCOLATE DRESSING 

Break 7 pounds of sweet chocolate coating into small 
pieces and put into kettle with steam bath until it is thor- 
oughly melted, then in a separate kettle place: 
• 5 pounds sugar 
2 pounds com syrup 
% gallon water 
Bring this to a good boil and when that point is reached, 
add it to the melted chocolate very slowly, stirring con- 
stantly. When you have poured in all of the syrup, add 3 
pounds of Mazetta Creme and 2 ounces vanilla extract. 
You will find this one of the nicest chocolate dressings for 
sundaes on the market. 

FRENCH VIOLET BISQUE 

Take desired amount of whipped cream ; whip stiff, then 
add about 2 ounces of crystalized violet leaves to every 
quart of whipped cream. * Whip for about 10 minutes and 
color if desired, although the leaves will both color and 
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flavor. This can also be worked with crystalized rose 
leaves. 

CHOCOLATE FUDGE TOPPING 

7 pounds sugar 

2 pounds cocoa 

2 big tablespoonfuls corn starch 
Mix together dry. Place 1 gallon water on fire and when 
it comes to a sharp boil, add these ingredients. Stir con- 
stantly over a brisk fire for five minutes. Remove from the 
fire ; add ^ ounce salt, i^ pound butter and 1 ounce extract 
of vanilla. 

MAPLE FUDGE TOPPING 

4 pounds white sugar 

2 pounds maple sugar 

2 pounds "C" sugar 

3 quarts sweet cream 
1 tablespoonful salt 

Cook to 240°, set off the fire and add 3 pounds bon bon 
cream and 1 teaspoonful of maple flavor. Stir constantly 
until batch is quite heavy, then add i^ gallon simple syrup. 
Thin with simple syrup as required. 

WHOLE PECAN SYRUP FOR TOPPING ' 

14 pounds cane sugar 
1 gallon water 
Place on fire and when sugar is dissolved add 3 pounds 
pecan halves. Bring to a boil and boil for 5 minutes, then 
pour into a stone crock and allow to cool. Cover crock 
tightly so as to hold heat and let stand over night, then in 
the morning add 1 ounce of extract of vanilla. Make wal- 
nut the same way. 

BUTTERSCOTCH DRESSING 

3 pounds sugar 

2^2 pounds com syrup 

1 teaspoonful salt 

1 quart cream 

1 pound butter 
Cook to 246° or a stiff ball, and when batch reaches this 
degree, slack back with a quart of cream. Cook to 224° or 
a very light string, remove from the fire and add % ounce 
of extract of vanilla. If too stiff cut down with simple 
syrup. 

MARSHMALLOW DRESSING 

6 pounds sugar 
6 pounds corn syrup 
1 quart water 
Cook to 238°, then set off the fire and allow to set for 
about 15 minutes, then pour into the beaten whites of 1 
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doze)i eggs. Whip briskly and beat until quite stiff, then 
add 2 ounces of extract of vanilla. Whipping by a machine 
produces better results in whipping this dressing. An ice 
cream freezer (without ice) can be used for this purpose. 

BITTER CHOCOLATE DRESSING 

Make same as Swiss milk chocolate dressing only use 
bitter chocolate instead of sweet, and omit the Mazette 
Creme. If too thick, thin with syrup. 

PROHIBITION "SCHOONERS" 

In a glass stein or beer glass, prepare the dessert form 
of gelatine and run this in the stein or glass up to about 
1 inch from the brim. This gelatine run into the glass 
should be a light amber color and flavored to suit. After 
running in the glass or glasses, allow it to congeal. Whip 
up a certain amount of acidulated gelatine which has been 
dissolved over a steam bath. Just before it sets place it in 
the steins or glasses, and allow it to froth over the top. The 
result is an accurate imitation of the way a stein of beer 
"would look." This is a novelty that takes exceedingly well 
as a burlesque on prohibition. 

EXTRACTS 

Below I give a few formulas for the making of extracts, 
but I would urgently advise you not to try to make extracts, 
but to buy them from some extract firm making the manu- 
facture of extracts a business — ^you will save money and 
get better extracts by buying them from some reliable 
supply house. 

1. Extract of Aniseed — Aniseed, ground, 12 ounces; al- 
cohol, 5 pounds. 

2. Angelica root, 12 ounces ; alcohol, B pounds. 

3. Basilicum — ^Leaves of basilicum, 3 pounds ; alcohol, 5 
pounds. 

4. Be;rgamot — Bergamot rind, 1 pound 4 ounces; alco- 
hol, 5 pounds. 

5. Extract of Calamus — Calamus root, 1 pound ; alcohol, 
5 pounds. 

6. Lemon Extract — ^The rind of 60 fresh lemons ; alcohol, 
5 pounds. 

7. Orange — Orange peelings, fresh, 2 pounds; alcohol, 
5 pounds. Great care should be taken when peeling these 
fruits, so as not to cut the inner .white skin, but only the 
yellow part, because the white of both the lemon and the 
orange has a bitter taste and will, when introduced into the 
extract, spoil the fine flavoring quality of these fruits. 

8. Nutmeg — Ground nutmeg, 12 ounces; alcohol, 5 
pounds. 

9. Cloves — Whole cloves, 12 ounces; alcohol, 5 pounds. 
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10. Extract of Peppermint — The fresh leaves of pepper- 
mint, 2 pounds; alcohol, 2 pounds. 

11. Rose — One pound of fresh salted leaves of roses; 
alcohol, 5 pounds. 

12. Sage — Fresh leaves of sage, 3 pounds; alcohol, 5 
pounds. 

13. Celery Extract — Celery seeds, mashed, 3 ounces; 
alcohol, 5 pounds. 

14. Coffee Extract — Good coffee roasted and ground 
into a coarse powder, 2 pounds; alcohol, 5 pounds. 

15. Caraway — Cara^way seeds, 1 pound; alcohol, 5 
pounds. 

16. Cacao — One pound of ground cacao, previously 
freed from grease; alcohol, 5 pounds. 

17. Tonka Beans — Tonka beans, pounded, 1 pound ; al- 
cohol, 5 pounds. 

18. Vanilla No. 1 — ^Vanilla beans, cut into small piece, 
8 ounces; alcohol, 5 pounds. 

19. Violet Extract — Orris root, powdered, 1 pound; al- 
cohol, 5 pounds. 

20. Cinnamon — Ceylon cinnamon (whole), 1 pound; al- 
cohol, 5 pounds. 

21. Bitter Almond — Oil of Bitter Almonds, 6 ounces; al- 
cohol, 5 pounds. 

22. Vanilla No. 2 — Eight ounces Mexican beans, 8 
ounces Bourbon beans. Grind fine, then add 8 ounces of 
glycerine and let set for one day, then add i^ gallon of hot 
water, then % gallon cologne spirits or alcohol. Let this 
stand as long as possible. 

23. Vanilla Substitute — One ounce Vanilline, 1 pint al- 
cohol (cologne spirits), 1 pint water, 2 ounces glycerine. 
Place the Vanilline in a small kettle or pan with alcohol, 
then add tlie water and glycerine and color with caramel 
color to suit. This can be used the same as vanilla extract 
but we would not authorize its use in any high grade goods 
as it is much inferior to the regular vanilla extract. 

24. Rigby's Mint Essence — Mix 3 ounces of oil of pepper- 
mint and 3 ounces of oil of spearmint, then add 8 ounces of 
grain alcohol. Mix all together well and it is ready for use. 

25. Extract of Pineapple (artificial) — One-half gallon 
alcohol, ^ gallon water and 4 ounces Butric ether. Mix 
ether and alcohol, then water. 

26. Extract of Banana (artificial) — Thirteen ounces al- 
cohol, 3 ounces Acetate Oxide Amyl. Mix. 

27. Extract of Strawberry (artificial) — One-half pound 
powdered orris root, 21/^ quarts alcohol, li/^ quarts water, 
3 ounces Aecic (ether), 1 ounce Butric ether. Mix alcohol 
and orris root, then ether, then add water. 
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SECTION 18 
HOT SODA 

Containing 

Information, Pointers and Formulas on Hot Soda. 



HOT SODA 

"It takes hot soda to bring in the cold cash during the 
winter months," said one hot soda enthusiast. 

I thoroughly agree with him. Hot soda is a tradewinner 
for any fountain during the cold months. No soda fountain 
should attempt to serve simply ice cream and cold soda 
when the public demand is really for something HOT! 
There is not only a demand for hot soda, but there is also 
big money in hot soda sales. It costs but very little to estab- 
lish facilities for serving hot soda — altogether this equip- 
ment will cost less than one-tenth of what the cold soda 
equipment costs. A hot soda urn is necessary, also bouillon 
cups, china trays to serve with each cup, spoons, salt and 
pepper sets, sugar and cream bowls and a supply of hot 
soda stocks, such as beef tea, bouillons, etc. 

You will use the same space for this equipment as you 
use for serving cold soda, there being no additional cost for 
rent, heat, light and help when hot soda is added. And it 
will not .be long before cold soda trade is attracted to your 
store simply because your fountain serves anything the 
people want. Take for an example, a couple who after the 
theatre plan to patronize a soda fountain. "He'^ wants ice 
cream, but "she" says, "I want something *hot' ". Where 
will they go — ^to the fountain serving cold sodas exclusively, 
or the one serving both hot and cold sodas? 

Two other points should be considered when you are 
thinking about whether it is wise to install a hot soda de- 
partment. First, people patronizing soda fountains are 
much the same as sheep — ^the majority of patrons go where 
the crowd goes. You can not expect to draw the "crowd" 
if you do not serve what most of the "crowd" want. Second, 
by people getting in the habit of patronizing a hot soda 
fountain in the winter, they are pretty certain to keep on 
buying at that fountain when warmer days come and cold 
soda is in vogue. 

YOU CAN'T AFFORD TO NEGLECT HOT SODA OP- 
PORTUNITIES! 
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LITTLE THINGS THAT ARE IMPORTANT TO THE 

HOT SODA SERVICE 

There are many little, things that add to hot soda service. 
To begin with, most hot soda sales are made with women. 
It is not necessary to say that women are more particular 
than men in the way things are served, and their apprecia- 
tion for food served in a dainty manner is much higher than 
with men. Therefore, these few suggestions outlined to im- 
prove the serving of hot soda, I consider very essential : 

1. China cups and trays should always match. Never 
serve an odd cup and tray, or any china which is chipped or 
not perfectly dry. 

2. Whipped cream should be served on all sweet hot 
drinks, such as hot chocolate, hot coffee, hot malted milk, 
etc. 

3. Serve salty wafers with all bouillons, toners, etc. 
With sweet hot drinks, such as hot chocolate, hot coffee, 
etc., serve sweet wafers. Two or three wafers should be 
served on the china tray accompan3nng each individual 
drink. 

4. Salt an^ pepper should be served with all drinks like 
hot beef tea, bouillons and such drinks as might require 
seasoning. Sugar and cream should be served with hot 
coffee. Some people like hot chocolate sweeter than others 
so sugar should also be served with hot chocolate. 

5. Lace paper napkins are very nice to place underneath 
the cup before setting it on the china tray. 

6. By far the most important suggestion dealing with hot 
soda — ^is to serve all drinks HOT! Keep the hot water, in 
the urn at the proper temperature — not lukewarm! 

7. Water should be served along with all hot drinks. 
Never use larger than an 8-ounce glass for this purpose. 

HOT CHOCOLATE 

(To be served in an urn) 

2^ pounds sugar 
1^ pounds cocoa 
Mix these two ingredients dry, then add: 
5 quarts milk 
1 quart water 
% ounce extract of vanilla 
Steam bath the whole batch until it is hot, then poiir into 
the urn. At the end of the day, if it should set, add a little 
milk or water. 

HOT CHOCOLATE 

(Made in the cup) 

It is not advisable to make hot chocolate in any other 
manner than by mixing in the urn, but if necessary to make 
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in the cup, prepare a cocoa syrup from the following 
formula: 

5 ounces cocoa 

2 pounds sugar 

1 quart boiling hot water 

Dissolve the cocoa and sugar with the hot water, then 
add 1^ ounces extract of vanilla. Now in preparing hot 
chocolate, this cocoa syrup is used by placing the following 
ingredients in a hot soda mug or cup: 

2 ounces cocoa syrup 
114 ounces sweet cream 

Fill remainder of mug or cup with hot water, stir, then 
top with whipped cream and serve. 

HOT EGG MALTED MILK 

2 teaspoonsful malted milk 

1 egg 

1 ounce sweet cream 

Shake this thoroughly, then pour in hot soda mug and fill 
remainder of mug with hot water Sprinkle ground mace, 
nutmeg or clove over top and serve with crackers. 

HOT EGG CLARET 

* 2 ounces claret syrup 

1 egg 
Shake this thoroughly, strain into mug, fill mug with hot 
water, stir and serve. Sprinkle ground mace over the top. 

HOT EGG PHOSPHATE 

% ounce lemon syrup 
% ounce orange syrup 
1 egg 

Several dashes of phosphate 
Shake good, strain into tall mug, add hot water, and 
serve. 

HOT LIMEADE 

1 ounce simple syrup 

Juice of one lime 

Fill remainder of mug with hot water and serve 

HOT CHERRY RICKEY 

% ounce simple syrup 

^ ounce tame cherry syrup 

Juice of one lime 

Fill remainder of mug with hot water and serve 

(Above formula can be worked with orange, coca cola, 
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grape, lemon, ginger and claret syrups in place of cherry 
as used above.) 

HOT MALTED MILK 

2 teaspoonsful malted milk 
Sweeten to suit taste, then fill remainder of mug 
with hot water and serve 

HOT PEPSIN 

1 ounce lemon syrup 

l^ ounce essence of pepsin 

If desired a couple of dashes of phosphate may 

be added 
Fill remainder of mug with hot water and serve 

HOT EGG CHOCOLATE 

1 egg 

2 ounces chocolate syrup 

1 ounce sweet cream 

Shake thoroughly, strain into clean glass, add hot water 
and serve. 

CLAM JUICE 

1% ounces concentrated clam bouillon 
21/^ ounces hot milk 

Fill remainder of mug with hot water and serve 
with salt and pepper and crackers 

HOT CHICKEN BOUILLON 

2 ounces concentrated chicken bouillon 
1 ounce sweet cream 

Fill remainder of mug with hot water and serve 
with salt, pepper and crackers 

HOT EGG NECTAR 

1 ounce vanilla syrup 
1 ounce strawberry syrup 
1 egg 
1 ounce sweet cream 

Shake thoroughly, then strain into clear glass, add hot 
water, sprinkle cinnamon over top and serve. 

HOT EGG MALTED MILK, COFFEE 

1 egg 

1 ounce coffee syrup 
11/^ ounces sweet cream 

2 teaspoonsful malted milk 

Shake thoroughly, strain into clear glass and fill with hot 
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water. This also makes a nice drink when made with 
vanilla or chocolate instead of coffee. 

HOT SIBERIAN BRACER 

Into a hot soda mug place : 

About 1 ounce clam bouillon 
l^ ounce extract of beef 
14 ounce sweet cream , 

Add a few dashes of celery essence and also a dash of 
extract of spices is desirable. Fill remainder of mug with 
hot water and serve with crackers. 

HOT MILK CHOCOLATE 

1 ounce chocolate syrup 
4 ounces milk (hot) 

Fill remainder of mug with hot water and serve 
with sugar wafers 

HOT EGG CARAMEL 

1/^ ounce chocolate syrup 

^ ounce vanilla syrup 

1 ounce coffee syrup 
Add 1 ounce of sweet cream to this and break egg into 
this mixture, then shake and add hot water, then serve.* 
Ground mace or nutmeg may be sprinkled over the top 
before serving. 

HOT TOMATO MALTED MILK 

1/^ ounce tomato bouillon 

1 teaspoonful malted milk 

i/| ounce sweet cream 

Fill remainder of mug with hot water and serve 

HOT RASPBERRY 

ly^ ounces raspberry syrup • 

Add a little lemon juice 

Fill j-emainder of mug with hot water and serve 

HOT ORANGE 

11/^ ounces orange syrup 

3 dashes of acid phosphate 

Fill remainder of mug with hot water and serve 

HOT PINEAPPLE 

11/^ ounces pineapple syrup 

Add a little lemon juice 

Fill remainder of mug with hot water and serve 

HOW TO MAKE, HOT PHOSPHATES 

11/^ ounces of desired flavor 

Several dashes of phosphate 

Fill remainder of mug with hot water and serve 
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HOT CREAM OF TOMATO 

1 ounce tomato bouillon 
1 ounce sweet cream 

Fill remainder of mug with hot water, serve with 
salt and pepper and crackers 

HOT MALTED TOMATO BOUILLON 

% ounce tomato bouillon 

1 teaspoonful malted milk 

% ounce sweet cream 

Fill remainder of mug with hot water and serve 

HOT FUDGE TOPPINGS 

. Formulas for fudge toppings will be found in the cold 
soda section of this book. By simply keeping these toppings 
hot they can be used for Hot Fudge Sundaes. Either maple 
or chocolate fudge makes a delicious covering for ice cream, 
and when served hot, the ice cream causes the fudge to 
form a crust over the surface of it. 

HOT MAPLE SUNDAE 

1 disher ice cream 

Pour hot maple syrup over this. Top with 
whipped cream 
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SECTION 19 

ICE CREAMS AND SHERBETS 

Containing 

Formulas and Information op, Ice Creanu, Sherbets and 

Water Ices. 



POINTERS ON FREEZING ICE CRE3AM 

In preparing ice for freezing, to every 150 pounds of 
• chopped ice use V^ gallon of ice cream salt. 

Not less than a 20% cream should be used and it is ad- 
visable that the cream in which ingredients are added, be 
properly chilled before starting to freeze. Most of the 
formulas that follow in this book direct the batch to be 
strained through a sieve before freezing. This is done as 
a precaution against any foreign substance creeping into 
the batch to be frozen. 

In starting the freezer allow it to run at a low speed for 
seven minutes, then increase the speed for eight minutes. 
The proper handling of the freezer and the proper salting 
will increase the "swell" of the cream. By the swell is 
meant the increase in the amount of ice cream over the 
ingredients used after the freezing is completed. As for 
instance, a batch of ice cream properly frozen which con- 
tains 5 gallons of 22% cream and 7 pounds sugar should 
produce 10 gallons of ice cream. 

In using too much salt, the cream freezes before it has a 
chance to raise and the swell is reduced. In not using 
enough salt, the freezer must be run too long to freeze the 
batch, with a result that the ice cream is rough in texture. 

Never allow ice cream to remain in a copper lined can 
after freezing is completed, as cream will draw impurities 
from the copper, and become dangerous to use. Remember 
- the intense importance of cleanliness in freezing ice creams 
and sherbets and be sure that cans are always thoroughly 
washed, then well aired. 

REPACKING AND CARE OF ICE CREAMS 

For repacking ice creams use % gallon of salt to every 
100 pounds of chopped ice. Sherbets require more ice for 
packing than ice creams. Mix old and new ice in the cabi- 
net where ice cream is packed every day. The melted ice 
should be drawn off daily. 

When ice cream is soft, stir frequently so as to allow an 
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equal Amount of the cream to come in .contact with the 
sides of the can, where the temperature is the coldest. Both 
ice creams and sherbets should be paddled at least once a 
day. 

To prevent ice lumps from forming in ice cream watch 
for the little ice deposits that form on the side of the can. 
When these are discovered they should be scraped off with 
a palate knife and caught in the hand to prevent their 
getting into the ice cream. To further eliminate little pieces 
of ice from forming in the cream, care should be taken when 
dipping out ice cream to shake any surplus water from the 
dipper, as the water off the dipper when placed in ice 
cream will cause little ice formations. 

It is more advisable to use porcelain lined cans for pack- 
ing ice cream than the tin cans, as the former are safer to 
use. Should tin cans be used it is recommended that they 
be lined with heavy manilla paper before receiving the 
ice cream. 

PACKING BRICK ICE CREAM 

Simply line the covers of the brick mould with wax paper 
or manilla paper, then fill the bricks with ice cream. Tie 
up with string and pack in chopped ice. Salt this ice, about 
y2 gallon of salt to 100 pounds of chopped ice. Let the 
bricks remain packed this way for about three hours. 

PACKING INDIVIDUAL MOULDS 

When filling individual moulds with ice cream be sure to 
get them very full — so that a little ice cream will squeeze 
out of the joint. To every 50 pounds of ice add 5 or 6 
pounds of rock salt and allow to stand in a pail for about 
14 hour so as to permit a brine to from. Put the filled 
moulds into another pail (empty) and over these moulds 
pour the brine. Let this brine stand over the moulds for 
about 3 minutes, then remove moulds. If necessary repeat 
the -operation. Finally place the moulds in special parti- 
tions. Place these partitions in an ice cream can and pack 
ice around the can, salting very heavily. 

GUM TRAGACANTH IN ICE CREAM 

Gum Tragacanth is frequently used in ice creams and 
water ices, bringing out a smooth consistency and enabling 
the ice cream or water ice to "hold-over" . better. Where 
gelatine will swell the cream it will not hold this swell or 
the smoothness as long as gum tragacanth. This fault 
caused by the presence of gelatine in ^ batch, is best illus- 
trated when ice cream is paddled every morning (as it 
should always be), the swell caused by gelatine depreciat- 
ing^ losing approximately a half gallon a day. When gum 
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tragacanth is used this depreciation does not take place- 
neither in ice creams, sherbets nor water ices. 

A HANDY AND GOOD ICE CREAM FORMULA 

Below is given a Number 1 formula — ^the formula as it 
stands here is for vanilla ice cream ; however, nut or fruits 
as desired, can be added just before the batch is completed. 
2 ounces powdered gum tragacanth 
7 pounds sugar 
Mix these two ingredients together, then add to 5 gallons 
of sweet cream and allow to stand 1 hour. At the end of 
that time, add 4 ounces extract of vanilla and freeze. 

APRICOT ICE CREAM 

1 gallon cream 

1% pounds XXXX sugar 

1 pint of apricot pulp or 2 pints of whole apricots 
Press the fruit through a sieve into the sugar and cream, 
then strain all through a fine sieve and color a delicate 
yellow if desired, then freeze. Apricot ice cream is not so 
common as apricot sherbet as the fruit is very tart and is 
more desirable in a water ice than when mixed with cream. 

BANANA ICE CREAM 

1 gallon sweet cream 

1% pounds XXXX sugar 
Take twelve very ripe bananas and press them through 
a fine hair sieve into the sugar and cream, then strain all 
into freezer and freeze. 

BISQUE ICE CREAM 

To every gallon of sweet cream, stir in 8 ounces of 
crushed, dry almond macaroons. 

BISQUE OF ALMOND 

1/^ gallon cream, whipped stiff 

1% pounds XXXX sugar 

1/^ gallon sweet cream 

1 ounce vanilla extract 
Strain through a fine sieve and freeze but just before the 
batch is frozen, add 1 pound of roasted almonds, chopped 
coarse. 

BLACKBERRY ICE CREAM 

1 gallon sweet cream 

1% pounds XXXX sugar 
Take 3 quarts of very ripe blackberries and press them 
through a fine hair sieve into the sugar and cream, then 
strain all into the freezer and freeze. 

BOSTON NUT ICE CREAM 
Place the whites and yolks of thirty eggs in a kettle and 
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beat them thoroughly. It is advisable in selecting the eggs 
for this cream, to select any but White Leghorn eggs, as 
these are too light and do not give the i^roper color to the 
cream. Now to the eggs, add 5 pounds of granulated sugar 
and 1 gallon of sweet cream, then cook over a slow fire 
until it boils, then add 1 ^4 gallons of cream and allow to 
cool before freezing. When ready to freeze add 3 ounces 
of extract of vanilla, and just before the batch is frozen 
add 1 pound of pecan nuts, chopped. This cream is an ex- 
cellent seller and after a little advertising your trade will 
compel you to make it regularly. 

BROWN BREAD ICE CREAM 

2 ounces powdered gum tragacanth 

7 pounds sugar 
Mix two ingredients, then add to 5 gallons of sweet cream 
and let stand for 1 hour. At the end of this time, add 3 
ounces extract of vanilla, 2i/^ ounces maple extract and a 
little burnt sugar color. When partly frozen, add 1 pint of 
fine ground raisins, 1 box Grape Nuts and i/^ pound 
chopped English walnuts. Freeze to proper consistency. 

BUTTERMILK ICE CREAM 

1 gallon sweet cream 

3^ gallons fresh buttermilk 

7 pounds XXXX sugar 
Add 11/^ ounces of baking soda dissolved in 31/^ ounces 
of glycerine. Strain through a fine sieve into your freezer, 
then add 3 ounces of extract of vanilla and freeze. 

CARAMEL ICE CREAM 

Place iy2 pounds of granulated sugar in a kettle and 
melt slowly withoift water. When this is a good brown, 
stir 1 gallon of sweet cream into it slowly, then remove 
from fire and add 4 pounds of granulated sugar and 2 
gallons of sweet cream. Flavor with 2 ounces of vanilla 
and when cool, strain into freezer and freeze. 

CHERRY ICE CREAM 

1 gallon cream 
1% pounds XXXX sugar 
1% pints large red cherries, chopped fine 
Strain cream and sugar through fine sieve, add cherries, 
color with fruit red if desired, then freeze. 

CHOCOLATE ICE CREAM 

1 gallon cream 

ll^ pounds XXXX sugar 

2 ounces of extra heavy chocolate syrup 

Stir all together well, then strain into freezer and freeze. 
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COFFEE ICE CREAM 

1 gallon cream 
114 pounds XXXX sugar 

8 ounces extra heavy coffee syrup No, 2 (see 
formula) 
Stir all together well, strain through a fine sieve, color 
with caramel color and it is ready to freeze. 

CURRANT ICE CREAM 

1 gallon cream 

2 pounds XXXX sugar 

Take 8 pints of fresh ripe currants and press them 
through a fine sieve into the sugar and cream. Color a 
delicate pink or let it remain white so that the currants will 
show through. Currants are used more in sherbets than in 
ice cream because of the large quantity of acid they^contain. 

HOKEY POKEY ICE CREAM 

Dissolve 5 ounces of com starch in 2 gallons of sweet 
milk, then add 4 pounds of granulated sugar and place on 
slow fire until it boils so that it thickens, then remove from 
the fire and add : 

14 gallon sweet cream. 

Whites of twelve eggs 

5 ounces vanilla extract 

2 ounces ground gelatine dissolved in water 
Stir the batch well, then strain through a fine sieve and 
let it remain standing until it cools, then freeze. After it 
has frozen, pack in moulds, then pack moulds in ice and let 
them stand this way for a couple of hours, then they should 
be cut in slices and wrapped in wax paper. This will stand 
a lot of exposure before it will melt. 

LEMON ICE CREAM 

1 gallon cream 

1% pounds XXXX sugar 
Grate the outer peel of four lemons, then press the grat- 
ings and the juice of the four lemons through a fine sieve 
into the sugar and cream. Add a few drops of oil of lemon 
and color a delicate yellow, then strain into the freezer. 

MAPLE ICE CREAM 

First cook % pound of Canadian maple sugar and % 
pound of granulated sugar, then add 1 gallon of cream, 
color with caramel color and freeze. 

NEOPOLITAN ICE CREAM 

Simply pack a brick with three kinds of ice cream in 
three layers. Usually strawberry, chocolate and vanilla 
are the three kinds of cream used. Pack the brick in ice 



264 RIGBVS RELIABLE CANDY TEACHER 

and when ready to serve cut a small slice and lay on a 
6-inch platter. 

NEW YORK ICE CREAM 

Beat thoroughly the whites and yolks of 15 eggs, then 
add 2^ pounds of granulated sugar and i/^ gallon of cream 
and cook over a slow fire until it boils, then add 3 quarts of 
cream and set batch to one side to allow it to cool before 
freezing. Add 2 ounces of extract of vanilla when com- 
mencing to freeze. 

NESSELRODE PUDDING 

Freeze a batch of Boston Nut ice cream. In the mean- 
time soak for at least 4 hours : French pineapple, cherries, 
green gages, apricots, pears ahd assorted French fruits in 
claret syrup. Use enough spirits to cover the fruits. 
Ground dry macaroons are also nice to add to the above 
list of fruits. Drain off syrup and add fruits, etc., to the 
batch of Boston Nut ice cream just before it is frozen. 

ORANGE ICE CREAM 

1 gallon cream 

13^ pounds XXXX sugar 
Take six ripe oranges,, grate the peels, then press the 
gratings and the juice of the six oranges through a fine 
sieve into the sugar and cream. Add a few drops of oil of 
orange and color a delicate orange, then freeze. 

PEACH ICE CREAM 

1 gallon cream 

1% pounds XXXX sugar 
Take 15 large ripe peaches — it is necessary that they are 
dead ripe — remove the seeds and press them through a fine 
sieve into the sugar and cream. Strain all into the freezer, 
then freeze. 

PINEAPPLE ICE CREAM 

1 gallon cream 
1% pounds XXXX sugar 
3 quarts grated pineapple 
Dissolve sugar in cream, then strain through a fine sieve 
and add the grated pineapple, then freeze. 

PISTACHIO ICE CREAM 

1 gallon cream 
1% pounds XXXX sugar 
Strain through a fine sieve, then add Yq pound of pis- 
tachio nuts (ground fine) and a little pistachio extract. 
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You can add a little green color or leave the cream white 
so that the green nuts show in it plainly. Freeze. 

PLUM ICE CREAM 

1 gallon cream 

1% pounds XXXX sugar 
Take 8 ounces of crushed fruit or about 3 pints of very 
ripe wild goose plums and press through a fine sieve into 
sugar and cream. Now strain all into freezer and freeze. 
It is best not to color this cream as the creamy appearance 
the plums give the cream is much nicer than that of any 
coloring. 

RAISIN ICE CREAM 

6 pounds sugar • 

5 gallons cream 

3 ounces extract of vanilla 
Dissolve over a steam bath, 4 ounces of ground gelatine 
in 1 pint of milk, then strain into the above ingredients. 
Cool batch, then freeze. Just before freezing is completed, 
add 1 pound roasted peanuts, i/^ pound pecans and 4 
pounds ground raisins. 

RASPBERRY ICE CREAM 

1% pounds XXXX sugar 

1 gallon sweet cream 
Take 3 quarts of fresh, ripe raspberries and press them 
through a fine hair sieve into the sugar and cream, then 
strain all into the freezer and freeze. 

STRAWBERRY ICE CREAM 

1 gallon cream 
1% pounds XXXX sugar 
3 quarts fresh strawberries 
Press the berries through a fine hair sieve into the sugar 
and cream, then strain all into the freezer and freeze. 

TUTTI FRUTTI ICE CREAM 

1 gallon cream 
11/^ pounds XXXX sugar 
Cut up very fine, % pound of French cherries and % 
pound of crushed pineapple and let them soak in claret 
syrup for 24 hours, then add to the sugar and cream and 
freeze. 

VANILLA ICE CREAM No. 1 

This recipe is for pure cream and I consider it the finest 
of my recipes. It is very simple to make : To each gallon 
of cream, use 1% pounds XXXX powdered sugar and 1 
ounce of extract of vanilla. This is the formula I would 
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advise you to use if you wish an ice cream that will bring 
a steady stream of customers to your fountain. 

^ VANILLA ICE CREAM No. 2 

Boil 2 gallons of sweet milk quickly^ stirring constantly. 
Remove from fire and stir in 5 pounds XXXX sugar and ^ 
gallon condensed milk, then strain through 'cloth and let 
cool. When cool, add 8^ gallons of cream and 4 ounces 
of. extract of vanilla, then s&ain through a fine sieve into 
your freezer and freeze. 

VANILLA ICE CREAM No. 3 

First beat the whites and yolks of 18 eggs together good, 
then to them add : 

2% pounds XXXX sugar 

2 gallons fresh milk 

3 ounces extract of vanilla 

Strain into freezer, then freeze. This makes a good ice 
cream and a very cheap one. 

VANILLA ICE CREAM No. 4 

This recipe is given for a very cheap article of vanilla 
ice cream. Place 1^ ounces of ground gelatine in a pint 
of hot water and when it is thoroughly dissolved, add it to 
1 quart of milk. Now dissolve 1^4 pounds of XXXX sugar 
in 3 quarts of cold milk, then add the above milk to it and 
strain into the freezer. Add 1 ounce of extract of vanilla, 
stir briskly, then freeze. 

VIOLET ICE CREAM 

1 gallon sweet cream 

1% pounds XXXX sugar 
Strain through a fine sieve into the freezer, then add a 
little violet color and a little violet extract. It is then ready 
to freeze. 



SHERBETS AND WATER ICES 

In the formulas to follow for sherbets the amount of 
sugar given is about the same in each formula. . The man 
doing the freezing must here use his own judgment, tasting 
the batch and calculating whether more sugar is needed or. 
not. In the amount of fruit used in these formulas, it is not 
necessary to use just the amount instructed, but use md!re 
or less fruit as you like. In freezing sherbets, it requires 
more time than with ice cream. Considerably more salt 
is also required in freezing sherbets than in freezing ice 
creams. About 1 gallon of salt to 150 pounds of chopped 
ice should be used for sherbets. Avoid freezing too fast 
as this mistake will cause the batch to be coarse and grainy. 

At this point something should be said about the differ- 
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ence between water ices and sherbets. There is no discrim- 
ination between the two in so far as their ingredients are 
concerned^ but the point of difference lies in the way the 
two are frozen. Water ices are frozen very slov%'ly so as to 
form a solid, smooth consistency. With sherbets the freez- 
ing is fast, producing a puffed, whipped substance. The 
proper amount of salt used in the brine also regulates the 
freezing of these two. 

SIMPLE SYRUP FOR SHERBETS 

Where simple syrup is directed to be used in sherbets use 
the following proportion of sugar and water to produce a 
syrup of the correct consistency: (Allow to dissolve with- 
out cooking.) 

4 pounds sugar 

1 giallon water 

SWEET CREAM IN SHERBETS 

Sweet cream is sometimes added to a sherbet batch as a 
means of giving the finished frozen body a creamy texture, 
and to bring out what many believe, is a nicer flavor. Pine- 
apple sherbet, for instance, would be blended in this way: 

4 pounds sugar 

1 teaspoonful gum tragacanth (mixed into sugar 

dry) 
1/^ pint cream 

2 No. 1 cans grated pineapple 
Juice of 8 lemons 

Stir until thoroughly dissolved and allow to stand y^ hour 
before freezing. Freeze as for all sherbets. Strawberry, 
raspberry, peach, orange and lemon can be made in the 
same way. 

APRICOT SHERBET 

1 gallon water 

5 pounds XXXX sugar 
White of 1 egg 

Take 2 dozen apricots or 1^ pints of apricots. If fresh 
apricots, they must be very ripe. Remove the seeds and 
press them through a fine sieve into the sugar and water 
and add 1 ounce of citric acid solution. Strain into freezer. 

BANANA SHERBET 

3 quarts water 

6 pounds XXXX sugar 
White of 1 egg 

Press 15 very ripe bananas through a sieve into the above, 
then add 1 ounce of citric acid solution, strain all into the 
freezer and it is ready to freeze. . 



268 RIGBY'S RELIABLE CANDY TEACHER 
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BLACKBERRY SHERBET 

3 quarts water 

6 pounds XXXX sugar 

White of 1 egg 
Press 3 quarts of very ripe blackberries through a sieve 
into the sugar and water, then add 1 ounce of citric acid 
solution, strain all into the freezer, then it is ready to freeze. 

CHERRY SHERBET 

Seed 6 quarts of ripe cherries or use 1^^ pints of canned 
cherries. Press these through a coarse sieve and to this 
pulp add : 

6 pounds XXXX sugar 

Juice of 8 lemons 

4 quarts simple syrup 

1 quart water 

Add color if desired, then freeze. 

CRANBERRY SHERBET 

3 quarts water 
3 quarts simple syrup 
6 pounds XXXX sugar 
Juice of 10 lemons 
Add 1 quart of cranberry pulp, color, then freeze. 

CURRANT SHERBET No. 1 

3 quarts water 
6 pounds XXXX sugar 
. White of 1 egg 
Press 3 quarts of ripe red currants through a sieve into 
the above. Add 1 ounce of citric acid solution and freeze. 

CURRANT SHERBET No. 2 

Mash 2 quarts of red ripe currants and 1 quart of red 
raspberries together, then add 6 pints of simple syrup, then 
place on fire and bring to gentle boil, then, add juice of 2 
lemons. Remove from the fire, strain through a fine sieve 
and add the whites of 2 eggs, then freeze. 

FROZEN FRUITS 

The fruits used in this recipe should soak for at least 4 
hours in claret syrup : 

2 pounds fruit 
2 quarts water 

2 pounds XXXX sugar 
Whites of 2 eggs 
Mix well together, then freeze. 



RIGBY'S RELIABLE CANDY TEACHER ' 269 

GRAPE SHERBET 

5 quarts grape juice 
5 quarts simple syrup 
1 quart water 
Juice of 12 lemons 
Strain through a fine sieve into the freezer and freeze. 

GRAPE AMBROSIA 

Beat the whites of 18 eggs and to them add: 

5 pounds XXXX sugar 

1 gallon sweet milk 

2 gallons water 

2 quarts grape juice 
2 cans grated pineapple 

2 ounces fruit acid 

l^ ounce lemon extract 
Mix all well together in the freezer, then freeze. Pack 
after freezing, and let it remain packed for a couple of 
hours. 

LEMON SHERBET 

6 pounds granulated sugar 

3 quarts water 

Let this boil for 20 minutes, then add the juice of 20 
lemons. Now let the batch cool, then strain into freezer 
and add the whites of 3 eggs. Freeze. 

LIME SHERBET 

3 quarts simple syrup 
Juice of 30 limes 

3 quarts water 
Juice of 10 lemons 

Mix all together well, then strain into freezer, color a 
delicate green, then freeze. This is one of the most popular 
and the latest of water ices. 

MINT SHERBET 

5 quarts simple syrup ' 

4 quarts water 
Juice of 18 lemons 
Whites of 2 eggs 

Now add y^ ounce of Rigby's Mint Essence (see recipe). 
Strain into freezer, color a delicate green, then freeze. 

NECTAR SHERBET 

2 quarts raspberry syrup 
2 quarts strawberry 
1 quart vanilla syrup 
4 quarts water 
Juice of 18 lemons 
Whites of 2 eggs 
Strain into freezer and freeze. 



V 
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NORMONA PUNCH 

1 quart water 

1 quart simple syrup 

3 quarts peach juice 
1 quart orange juice 

4 pounds XXXX sugar 

Stir, then strain through fine sieve and freeze. 

ORANGE SHERBET No. 1 

3 quarts water 

6 pounds granulated sugai^ 
Boil for 20 minutes, then remove' froni the fire, and add 
the juice of 40 oranges. Let the batch cool ; strain into the 
freezer; add whites of 3 eggs and color a light orange. 

ORANGE SHERBET No. 2 

To 3 quarfs of simple syrup add : 
Juice of 20 oranges 
Juice of 12 lemons 
14 ounce citric acid solution 
Whites of 2 eggs 
Grate the rinds of 3 oranges into the batch. Care must 
be exercised not to grate any of the inner white peel. Now 
color a delicate orange, strain into freezer, then freeze. 

PEACH SHERBET 

3 quarts water 

6 pounds XXXX sugar 

White of 1 egg 
Now take 2 dozen very ripe peaches, remove the seeds, 
press the fruit through a fine sieve into the above. Add 1 
ounce citric acid solution, strain into freezer and freeze. 
In making peach sherbet, crack about six of the stones and 
let them set in a glass of water, then add this water to the 
batch and it greatly improves the flavor of the batch. 

' PINEAPPLE SHERBET 

3 quarts water 

6 pounds XXXX sugar 

6 pineapples cut up fine or 2 cans of grated 

pineapple 
White of 1 egg 
Press the grated pineapple through a fine sieve into the 
other ingredients, then add 1 ounce citric acid solution and 
strain into freezer. 

PLUM SHERBET 

3 quarts water 
6 pounds XXXX sugar 
White of 1 egg 
Now take about 2 quarts of very ripe wild goose plums 
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or any other variety that is not too flat tasting. I prefer 
the wild goose plum because it produces a better flavor than 
any other. Remove the seeds from the plums, then press 
them through a f ing sieve into the sugar and water and add 
1 ounce of citric acid solution ; strain all through a fine 
sieve into the freezer. 

RASPBERRY SHERBET (Black) 

3 quarts water 
6 pounds XXXX sugar 
Take 3 quarts of fresh ripe black raspberries, press them 
through a fine sieve into the sugar and water, then add the 
white of 1 egg and freeze. 

RASPBERRY SHERBET (Red) 

5 quarts simple syrup 
1 quart water 

Press 5 quart cans of red raspberries through a fine sieve 
into the syrup and water, then add the juice of 12 lemons 
and the whites of 2 eggs. Strain all into the freezer, then 
freeze. 

STRAWBERRY SHERBET 

3 quarts water 

6 pounds XXXX sugar 

Now press 3 quarts of large, ripe strawberries into the 
sugar and water, then add 1 ounce of citric acid solution 
and the white of 1 egg. Strain all through a fine sieve into 
freezer. 

WATER SOUFFLES 

3 quarts water 
6 pounds granulated sugar 
3 quarts fruit juice (any kind desired) 
3 dozen eggs, whites and yolks (well beaten) 
Cook to a good scald and allow to cool, then strain into 
freezer, color to suit and freeze. 
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